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PACE is usually a valuable item 
\7 in the packing house, and the 
Brecht Crescent Leaf Lard Carrier 
helps solve the room problem. It 
can also be used for hearts, livers 
and other products. 


The 70 hooks hold that many 
hearts or livers or leaf lard from 
so many carcasses. Besides, there 
is plenty of room for the free cir- 
culation of cooled air. 


The loin rack easily holds five 
good sized pork loins on each 
shelf, but is also extensively used 
for boiled hams and a good many 
other packing house products. 





A double trolley makes 
it light running and in- 
sures safety in round- 
ing the curves. 





*“It’s a Product of 
Experience’’ 


THE BRECHT COMPANY 


Established 1853 


Exclusive Manufacturers of MACHINERY, 
EQUIPMENT, TOOLS and SUPPLIES Per- 
taining to the Meat and Allied Industries 


Main Offices and Factories 


1234 Cass Avenue, ST. LOUIS, MO. 


NEW YORK CHICAGO 
174-176 Pearl Strect 4127 So. Halsted Street 





PARIS BUENOS AIRES 
23 Rue de Rocroy Calle San Martin 201 
LIVERPOOL CAPE TOWN 


No. 6 Stanley Street 40 Burg Street 
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THE A B C OF THE PACKING INDUSTRY 
Some Things Which the Public Should Know 


(EDITOR’S NOTE.—The following  state- 
nient prepared by the Committee on Public 
Kelations of the Institute of American Meat 
Packers is believed to be the clearest and 
most comprehensive explanation of the meat 
packing industry which has ever been made. 
Every meat packer, and everyone interested 
in the industry, should see to it that the facts 
and explanations herein contained are given 
the widest. possible circulation among con- 
sumers. Copies of this statement may be 
obtained from the Institute of American Meat 
Packers, 22 West Monroe St., Chicago, II.) 

Causes are often confused with results 
and results with causes. So it is with the 
American meat packing industry, which 
is the result of a national demand and the 


cause of an invaluable service. 


The packing industry has purpose, but it 
is shaped by the larger forces of public 
cemand; it has power to serve, but this 
power exists only if the industry conforms 
to the pattern of demand; it has skill, or- 
ganization, system—but they are all bent 
to the one compulsion, public demand. 

The packing industry has grown natur- 
ally because its service has been vital. It 
has developed with efficiency and econ- 
omy, suiting the needs of the nation before 
the nation has had time to feel the keen- 
ness of necessity, and it has shown results 
before a great many people have perceived 
the causes. 


For this reason the story of the packing 
industry and its economic basis is espe- 
cially important. The industry has taken 
that form which was dictated by national 
development and the laws of social and 
economic existence. 


Before There Was Any Packing Industry. 


In 1820 only 20 per cent of the popula- 
tion of the United States lived in cities. 
This meant that practically every part of 
the country raised its own food and was 
largely self-supporting. In fact there was 
no way for a neighborhood to get food un- 
less local farmers provided it, for railroads 
and highways had not been built. So 
there was no such thing as rapid trans- 
portation over long distances. 

Naturally some regions were at a dis- 
advantage. Perhaps in some places the 
cost of producing meat was many times 
higher than in more favorable districts. 
Just the same, at a profit or at a loss, the 
farmer everywhere had to produce his 
own meat. 
if there was a surplus he had to cure it 
| put aside salt pork and salt beef, his 
ol'y other possible outlet being the limited 
local market. Cattle and hogs could not 
be slaughtered on a commercial scale ex- 
( in the winter, for there was no safe 


way of distributing the product quickly and 
widely. 

Animals were slaughtered in local abat- 
toirs in the villages or on the farms. 

These local slaughtering plants were a 
nuisance, for sanitation was of the most 
primitive sort, and as a rule the abattoir 
was an ugly, unwholesome spot in every 
community. 

Naturally, little was utilized from slaugh- 
tered animals except the dressed carcass 
and the hide. The latter was saved and 
tanned by slow home processes or at a 
village tannery where methods were cum- 
bersome and crude compared with modern 
practice. Other by-products were either 
buried or dumped in convenient places, or 
burned when sanitation demanded. 


Opening of the West. 


Two causes led to the first great change 
in our system of meat supply: one was the 
opening of the great West, with the grad- 
ual development of transportation and com- 
munication; the other was the steadily in- 
creasing flow of population to cities, and 
the up-building of industrial centers. 

Obviously, meat could be raised on the 
ranges in the West far more cheaply than 





Order Your Copies 


Last year when you wanted 
copies of THE NATIONAL 
PROVISIONER containing the 
report of the Packers’ Conven- 
tion you couldn’t get them be- 
cause the supply was exhausted. 

This year’s Convention Num- 
ber will be the usual attractive 
issue, containing the only com- 
plete and official report of the 
convention, profusely illustrated. 
Its advertising pages will be a 
comprehensive trade directory, 
both of packers and those who 
deal with packers. 

If you want one or more 
copies of this Convention Num- 
ber, ORDER THEM NOW. 
Otherwise we may not be able 
to fill your order. Price, 50 
cents each, postpaid. Send your 
orders to THE NATIONAL 
PROVISIONER, Old Colony 
Building, Chicago, or 116 Nas- 
sau street, New York. 











in the East. On the other hand the East 
was by nature better fitted for manufac- 
turing. Around good harbors great cities 
were founded, and at strategic points 
everywhere sprang up centers of com- 
merce. The opening of mines came, and 
a hundred other beginnings of the compli- 
cated civilization of today. Production of 
cattle in the range lands of the West also 
released the open lands near cities for 
dairying and the raising of perishable prod- 
uce which has become more acutely neces- 
sary with the growth of cities. 


Land in the East, where the urban popu- 
lation is especially large, is not available 
for live stock production on a scale suffi- 
cient to meet demand. Furthermore, much 
of the available land must be used to pro- 
duce dairy products and other articles 
many of which by nature are not adapted 
to transportation over long distances. The 
West raises a greater quantity of live stock 
than is needed to take care of its meat re- 
quirements. 


The East eats more meat than can be 
supplied by its livestock production. Lar- 
ger packing companies bridge the gap be- 
tween centers of surplus live stock pro- 
duction and centers of deficient live stock 
production. Most of the larger packing 
plants circle the Corn Belt, which produces 
more live stock than any other. 


Under the guiding force of these eco- 
nomic and_ social factors the American 
packing industry took form. 


“Large and Small” Meat Packers. 


As the national demand evolved, the evo- 
lution of the industry continued rapidly 
and the need of nation-wide organizations 
led to the development of big meat pack- 
ing companies. On the other hand the 
utilization of local cattle supplies and other 
factors led to the rise of a great many 
smaller packing concerns. 


As the industry stands today, the United 
States has a number of large meat packing 
companies and hundreds of smaller con- 
cerns, all operating efficiently in their re- 
spective fields. Both large and small units 
are essential. The smaller packing house, 
equipped to serve a limited section and 
able to obtain the bulk of its supply of 
animals nearby, can meet the demands of 
a small territory effectively. 

It is often argued that live stock should 
not be raised in one state, sent hundreds 
of miles to be slaughtered and the meat 
sent back to the point of origin. As the 
packing industry is organized, meat rarely 
retraces the course that live stock has fol- 
lowed to market. To fill this economic 

(Continued on page 34.) 
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THE NATIONAL 


Meat Packers’ Talks Around the Table 


No. 5—Losses from Diseased and Bruised Livestock 


Losses to meat packers from animals 
condemned for disease, after these ani- 
mals had been bought and paid for at 
meat price, has long been a sore spot with 
pecking house operators. The figures have 
reached up into the millions, and this un- 
necessary economic loss has fallen on 
the public in the end through necessarily 
enhanced meat values. 

It is only within the past year that an- 
other heavy source of loss has been 
brought to the attention of the trade with 
special emphasis—the loss due to bruised 
livestock. During the past year alone this 
loss reached fifteen million dollars, 
according to competent authorities. 


has 


Losses from both these sources can be 
reduced, and to a large extent eradicated. 
This is one of the objects which the In- 
stitute of American Meat Packers has in 
view. Its Committee on the Eradication 
of Livestock Diseases has been working 
for some years along these lines, and dur- 
ing the past year has accomplished more 
than ever before. Its chairman from the 
beginning has been W. H. Gehrmann of 
the Kohrs Packing Co., Davenport, Iowa. 

During the past year the Institute 
created a special Committee on Bruised 
Livestock, with Edward Morris as chair- 
man, and through the instrumentality of 
this committee and under the auspices of 
the National Livestock Exchange a wide- 
spreading organization has been effected 
for co-operation between producers, ship- 
pers, packers, railroads and commission 
men to achieve the desired results in do- 
ing away with losses from bruised live- 
stock. 

These two committees of the Institute 
wili hold a joint luncheon meeting during 
the Atlantic City convention on September 
15, from noon to 2 p. m., at which these 
problems will be taken up and discussed. 
Not only will progress made be reported, 
but every packer will be given an oppor- 
tunity to present his views and sugges- 
tions covering this entire field, It will be 
ar open forum at which questions may be 
asked and answered and problems worked 
out, and the committees invite suggestions 
along these lines. 

The bulletin of the Committee on Erad- 
ication of Livestock Diseases concerning 
this luncheon is as follows: 

Eradication of Livestock Diseases. 

Every packer has during the past and 
is still experiencing losses as a result of 
eontrollable livestock diseases. We may 
expect to continue these losses unless we 
profit by our past experiences, by resolv- 
ing to give this important subject more 
consideration, with a view of bringing pre- 
ventable livestock diseases under proper 
sanitary control. 

This subject offers a broad field for dis- 
cussion and united effort, and its many 
important angles will be discussed at the 
special group luncheon by men whose ex- 
perience especially qualifies them for of- 
fering to the membership practical and 
constructive recommendations for thejr 
future guidance. 

The following are among the 
that will be given consideration 
program of this special luncheon: 

Livestock Diseases from the Viewpoint 
of a Packer. 

Control of Animal Diseases through Co- 


subjects 
on the 


operation of Packers, Farmers, Federal 
and State Government Officials. 

A Packer-Buyer as a Factor in the Con- 
trol of Livestock Diseases. 

The Committee will also be pleased to 
give consideration to any of the problems 
of the Institute membership which are di- 
rectly related to the subject of Livestock 
Diseases. 





W. H. GEHRMANN. 


(Kohrs Packing Co., Davenport, lowa.) 
Chairman Committee on Eradication of 
Livestock Diseases. 


What problems would you like to have 
discussed ? Please send in your sugges- 
tion promptly to the Convention Secretary 
in care of the Institute who in turn will 
refer it to me so that it will be given 
proper consideration. 

This Group Meeting is of vital impor- 
tance to the Industry and should prove of 





EDWARD MORRIS. 


(President Morris & Company.) 
Chairman Committee on Bruised Livestock 
Losses. 


great interest to you. Make reservation 
for a seat today, through the Convention 
Secretary. 
Yours very truly, 
W. H. GEHRMANN, Chairman, 


PROVISIONER 


August 21, 1920. 


Pians for Reducing Shipping Losses. 

The bulletin of the Committee on 
Bruised Livestock is as follows: 

It is estimated that bruises alone last 
year occasioned losses on meat approx- 
imating $15,000,000. Every packer bore a 
part of these losses, Many of them were 
preventable. 

The Committee on Bruised Livestock 
has worked out important plans for reduc- 
ing not only losses of meat and money 
on account of bruises but for reducing 
also losses due to improper loading, care- 
less handling, faulty equipment, errors 
during transit, et cetera. 

If the efforts of the Committee on 
Bruised Livestock is successful an appre- 
ciable saving should be effected for every 
packer and for the meat supply of the 
nation. 

But the Committee needs your counsel, 
your active co-operation and your partici- 
pation in its discussions. It wishes not 
only to report to you what has been done, 
but also to obtain your suggestions as to 
its procedure in the future. 

For this reason, your attendance at this 
joint luncheon is urged, and suggestions 
of appropriate topics which you would 
like to have discussed will be welcomed. 
The topics which you suggest will not be 
assigned to you for discussion nor will 
your name be mentioned in connection 
with it, unless you so desire. 


Please state on the enclosed postal how 
many seats you wish to reserve at the 
Group Luncheon to be held from noon to 
2 p. m., on the third day of the Conven- 
tion (September 15), under the joint aus- 
pices of the Committee on Eradication of 
Livestock Diseases and the Committee on 
Bruised Livestock. 

Very truly yours, 

EDWARD MORRIS, Chairman, 

Committee on Bruised Livestock. 
Co-operate on Livestock Losses. 


In connection with the campaign to 
eliminate avoidable losses on livestock, 
in shipping and handling, President Ev- 
erett C. Brown of the National Livestock 
Exchange, who is chairman of the national 
conference on this subject, has announced 
the conference committees which will co- 
cperate in this work. 

Launched by the National Livestock Ex- 
change at the instance of the Committee 
on Bruised Livestock Losses of the Insti- 
tute of American Meat Packers, this 
movement resulted in two largely-attended 
conferences of producers, shippers, pack- 
ers, railroad and commission men. At 
the last conference President Brown was 
authorized to appoint Advisory and Pub- 
licity Committees which should take up 
the work and carry it on in the intervals 
between the general conferences which 
have been and will continue to be held. 

These appointments are as_ follows, 
showing the scope of the work and the 
support which it will have from various 
sources: 

(Continued on page 37.) 
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INCREASE RECONSIGNING CHARGES. 

The Interstate Commerce Commission 
under date of August 11, granted special 
permission to the railroads to increase 
their reconsigning charges and to impose 
additional demurrage penalties on certain 
traffic. The reconsignment increase is 
applicable to all commodities in open top 
cars and to coal and coke in any equip- 
ment. The penalty demurrage provision 
is made applicable to all traffic in open 
top cars and to all cars loaded with lum- 
ber, coal and coke, except that held at 
ports for trans-shipment by vessel. 
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MODERN METHODS OF MAKING OLEO OIL 


Preparation of Animal Fats for Margarin Manufacture 


By Myrick D. Harding, 
(EDITOR’S NOTE.—The following paper, 
giving a clear and comprehensive description 
of the handling of animal fats for edible pur- 
poses in the packinghouse, was read before 
the Institute of Independent Margarin Manu- 
facturers at its recent meeting at Chicago. It 
is not only of interest to margarin manufac- 
turers, but its description of tne latest meth- 
ods of handling oleo fats will be of the great- 
est value to every packer and lard manufac- 
turer.) 

Forty-three years ago the first factory 
for the manufacture of animal fats on a 
commercial scale for edible purposes was 
established in Chicago, near the present 
Union Stock Yards. These fats were 
gathered from the various small packing- 
houses then in operation, and were ren- 
dered in a small steam-jacketed kettle, 
the operator mixing same with a wooden 
paddle the while, to insure thorough melt- 
ing and prevent overheating. 

The growth of the oleo business has fol- 
lowed proportionately the growth of the 
oleomargarine business, as that is the 
chief use to which oleo oil is put. As the 
various pieces of legislation were enacted, 
allowing oleomargarine to be manufac- 
tured on an increasingly larger scale each 
year, the growth of oleo oil manufacture 
has been enlarged and improved upon 
from time to time, and has kept pace with 
the constantly increasing demand for this 
highly-important food product. 

The early methods were necessarily 
crude. From the little cast-iron, hand- 
stirred kettle, from the seeding of oleo 
stock in 50-lb. capacity iron pans, from 
the old style lever press, where weights 
were used to separate the oleo oil from 
the stearin, has evolved the present spe- 
cialized oil manufactory. 

Evolution in Seeding of Oleo Stock. 

In 1881 the manufacturers used open- 
head second-hand tierces or barrels for the 
seeding of oleo stock, about 50 to 60 hours 
being required to properly seed in a re- 
ceptacle of this kind. The tierces were 
difficult to dig and to move around in va- 
rious parts of the plant, and therefore the 
cost of labor was excessive and the 
amount that could be handled was limited. 

By 1885 most of the packers adopted 
small wooden trucks for this purpose. 
These were lined with galvanized iron, 
and held about 500 lbs. each. This was 
found more successful, due to the ease of 
transferring them about the seeding room. 

About 1890 it was found that larger 
trucks could be used to good advantage. 


Superintendent, Armour & Company, Chicago. 


and a great many adopted a maple or 
poplar truck, capable of holding about 
1,000 lbs. These wooden trucks were 
found to be more sanitary, and less liable 
to cause sour bottoms or decomposition in 
the bottom of the truck. This style of 
truck is used very largely at the present 
time, and is fund to give fair satisfaction. 

The method employed is to hold the 
stock in a room at a temperature of 90 
degrees for from 72 to 96 hours, after 





MYRICK D. HARDING. 
which the stock is considered ready for the 


press. Before pressing it is mixed by 
means of paddles or with a mechanical 
stock breaker so that uniform pressure 
will be applied to all parts of the mass, 
resulting in a maximum yield of oil. The 
knuckle joint press now in use has super- 
seded the old lever press, and now 200 
tons of pressure are applied to a surface 
of 27x39”, in order to expel as much as 
possible of the oleo oil from the stearin, 
the latter having a high melting point, and 
not being suitable, therefore, for oleomar- 
garine manufacture. 
A Modern Oleomargarine Factory. 

The foregoing are merely examples of 
improvements that have been made in the 
process up to $915. Let us go together 
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made through E. S$. LA BART, Convention Secre- 
tary, 22 West Monroe Street, Chicago, IIl. 
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now through a modern oleomargarine fac- 
tory, such as Armour & Company operate 
in Chicago, St. Paul and their other large 
plants. 

The first important consideration is the 
proper selection of the fat. The process 
is started on the killing floor, where the 
classification of the various beef fats 
takes place. 

The alimentary canal is tightly tied at 
each end before the viscera is dropped on 
a sterilized galvanized iron table. The 
fats come only from animals U. S. in- 
spected and passed. 

The caul fat which surrounds the paunch 
or stomachs, the ruffle fat which is at- 
tached to the large intestine, and other 
fat such as tripe, rennet, peck, heart and 
gullet, are all carefully saved for making 
No. 1 oleo oil. Machine fat, kidney knobs, 
and suet from the beef cutting floor, are 
used in the manufacture of No. 2 oleo oil, 
as there is slightly more flavor in these 
fats. Yellow fats, which usually come 
from grass cattle, are kept separate in 
order that an oleo oil of high color may 
be made for use in the tinted grades of 
oleomargarine. 

The fats that are rendered into the 
manufacture of oleo oil are all rendered 
in a wholesome, sanitary manner, even 
superior to the manner in which the up-to- 
date creameries handle the milk product. 
At no time in the entire operation of 
slaughtering the carcasses are any of the 
primal parts, or edible parts, or parts 
containing fat, permitted to come in con- 
tact with wooden tables, wooden floors, or 
benches. 

Scientifically constructed chutes, that 
are constantly sprayed with running water, 
convey the fats to galvanized iron tables. 
The intestines and the parts of the car- 
cass from which the fat is taken are 
handled from the moment they leave the 
carcass until the fat is removed, and even 
afterward, in a thoroughly’ sanitary 
manner. 

It might be well for me to mention here 
that in every slaughter-house in the coun- 
try numerous Government inspectors are 
in constant attendance, and the moment a 
piece of fat becomes contaminated by 
coming in contact with dirt of any de- 
scription it is immediately taken out, as 


(Continued on page 25.) 
MEATS AND LARD FOR 24 DAYS. 


In its regular monthly statement con- 
cerning storage stocks of meat and lard 
as related to national needs, the Institute 
of American Meat Packers says: 

“Cold storage stocks of meat and lard 
in the United States, including holdings in 
both cold storage warehouses and packing 
plants, on August 1, amounted to 1,305,- 
608,910 pounds, according to the latest re- 
port of the United States Bureau of Mar- 
kets. This supply, if immediately avail- 
able and if the country had to depend 
solely upon stored meats and lard, would 
be sufficient to meet the normal national 
demand only for about twenty-four days. 
This estimate is based on the per capita 
meat consumption for 1919, as calculated 
by the Department of Agriculture. More 
than 315,000,000 pounds of meat in storage 
on August 1, however, was in the process 
of cure and therefore unavailable for im- 
mediate use. 

“Compared with July 1, 1920, the stocks 
of meat and lard in cold storage on Au- 
gust 1 of this year show a decrease of 82,- 
170,540 pounds.” 
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PRACTICAL POINTS FOR THE TRADE 


EXPERT ADVICE. 

Answers to questions appearing on this page are 
prepared with the advice and assistance of the Com- 
mittee om Packinghouse Practice of the Institute of 
American Meat Packers. This committee comprises 
WwW. B. Farris, general superintendent Morris & 
Company; Myrick D. Harding, general superintendent 
Armour & Company; Jacob Moog, vice-president Wil- 
son & Company; F. J. Gardner, general superin- 
tendent Swift & Company; John Roberton, general 
superintendent Miller & Hart; and Arthur Cushman, 
general superintendent Allied Packers, Inc. 

Readers are invited to submit questions concern- 
img any feature of packinghouse practice on which 
they desire information or assistance. Criticism or 
suggestions concerning any matter here discussed 
are also invited, and will be given careful atten- 


tion. 
2, 


TESTS ON HIDE SHRINKAGE. 

The following inquiry is from a Canadian 
packer: 

Editor, The National Provisioner: 

Would you kindly give us figures on the 
shrinkage of green beef hides after two, 
four and eight weeks’ salting and kept out 
of storage? 


In reference to the attached inquiry on 
hides, it is very hard to give any iron- 
clad shrinkages on hides unless it would 
be known for a certainty as to the class of 
hides and condition of killing floor, amount 
of water absorbed, how hides go in the 
pack, etc. 

However, we have been able to find 
on native steer hides which 
show that in two weeks’ time this class of 
hides had a shrinkage of 8% per cent; 
four weeks’ time, 14 per cent; eight weeks’ 
time, 16 per cent. It is understood, of 


some tests 


course, that this is the same class of hides 
put into three separate packs, one in two 
weeks’ time, one in four weeks’ time, and 
another in eight weeks. An attempt was 
made to have these hides go into pack in 
the same condition, so the comparison is 
reliable as far as it goes. 
e, 
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LARD FROM RENDERED PIG SKINS. 

The following inquiry has been received 
from an Iowa packer: 

Editor, The National Provisioner: 

We have tried at various times to make 
rendering tests on fleshed skins, without 
success. Can you inform us through your 
columns what these yield under steam 
pressure? If a small amount, say 1 to 2 
per cent, is rendered with fat and bones, 
will the gelatine pass off with the lard, or 
does it remain in the tank water and tank- 
age? If the gelatine goes with the lard 
does it depreciate the quality of the lard 
any? We presume that lard obtained 
from this source would be of low titre. 


The amount of lard obtained from ren- 
dering pig skins will depend entirely on 
how the pig skins have been handled be- 
fore tanking. If run through a skinning 
machine only, and afterwards tanked, the 
percentage of lard will be high. If, after 
being skinned, the skins are run through 
a fleshing machine the amount of lard will 
be considerably lower. Fatback skins, 
properly fleshed, will yield in lard around 
6 per cent under steam pressure. 

It is understood that the soluable organic 
referred to here as gelatine will pass into 


water solution, and will not remain with 
the lard unless a small amount may be 
emulsified; then chemical analysis will 
show if that condition exists. This gela- 
tine matter can be removed by washing in 
water, which will leave the lard a good 
quality. 

Lard obtained in this manner will have 
a lower titre than prime steam lard. 
FERTILIZER CHEMISTS ORGANIZE. 

The American Institute of Fertilizer 
Chemists was formed at a meeting at 
Baltimore, Md., last week, with a large 
attendance of the leading fertilizer chem- 
ists of the country. The institute was or- 
ganized for the purpose of bringing among 
chemists a more harmonious relationship, 
to provide means for members to confer 
and to co-operate in minimizing discrep- 
ancies due to personal differences in 
technic of method, and to secure from 
manufacturers more careful attention to 
the securing of accurate samples of ma- 
terials to be analyzed. 

One of the first matters that is being 
considered is that of preparation of a 
pamphlet giving full details of the proper 
methods of sampling the various fertilizer 
materials. 

The officers of the institute are: 

Dr. Frank G. Parker, Charleston, S. C., 


president; A. G.-Stillwell, New York, vice 
president; W. J. Gascoyne, Jr., Baltimore, 
treasurer; Samuel W. Wiley, Baltimore, 
secretary. 
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945 Monadnock Building 
CHICAGO, ILL. 


Evaporating 
30,000,000 gallons of 


water every 24 hours 


Swenson Evaporators are installed in more than 1000 repre- 
sentative industrial plants throughout the United States. 


If these installations were all running at full load for 24 
hours there would be a total evaporation of 30,000,000 gal- 


And this volume is being increased every day. 
graph above shows several Swensons ready for delivery. Part 
of this shipment is for the Arizona Packing Company. 

Have you seen the Swenson Catalog? You'll find it inter- 
esting. Write today and we'll mail you a copy. 


SWENSON EVAPORATOR COMPANY 


The photo- 


318 Widener Building 
PHILADELPHIA, PA. 
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FUNDAMENTALS 
In ail lines of business there is some 
feature that is basic and fundamental, 
and to which all other features are more 
or less incidental, but necessary as a 


of that 
What is this great feature in 
What is the one 
operation that has the same relation to the 


whole to the ultimate success 
business. 


the packing industry? 


industry as a foundation does to a build- 


‘the United States is predicted by 


THE NATIONAL PROVISIONER 


What feature in the packing busi- 
ness spells either success or failure? 


ing? 


Many viewpoints have been given the 
Committee on Packinghouse Practice of 
the Institute of American Meat Packers 
as to what is the basic or most necessary 
operation. There is a vast difference of 
opinion among packers on that subject, 
and while opinions differ, each one has 
a very good argument in his favor. 

The following is a partial list of these 
“fundamentals” that has been sent to the 
Committee on Packinghouse Practice, to 
be discussed at round-table luncheon 
talks, at the Atlantic City 
September 13th and 14th: 
good product, full yields, low cost of pro- 


convention, 
Organization, 
duction, good service, uniform product, 
and many others. 
- Send in your 
Mr. 


you wish to have discussed. 


thought on this subject, 


Packer. Also any other questions 
And, at the 
both 


luncheons on the 18th and 14th of Sep- 


same time, make reservations for 


tember. These are practical ways in 


which the Institute is seeking to help its 
members and they are opportunities not 
to be despised or neglected. 


2°, 
—— fe—_ — 


CROPS AND BUSINESS 


Somewhat lower prices of foodstuffs as 


the result of bumper crops in all parts of 
A. WW. 


Douglas, chairman of the committee on 


statistics and standards of the Chamber 


of Commerce of the United States in his 


monthly bulletin on crop and _ business 


conditions. According to Mr. Douglas, re- 


points have 


to lack of 


ceipts of grains at primary 


not been heavy, largely due 


cars, yet prices Have been on the tobog- 


gan slide because of a great surplus, which 


sooner or later must find not only a do- 
mestic but a foreign market. 
There is no longer any question as to 
of ag: 
The 


wheat crop will be about 535,000, 


an abounding harvest in all manner 
ricultural products, says the report. 
winter 
000 bushels and the spring wheat not less 
275,000,000 bushels, 
local damage by black rust in some states 
in the Northwest. With a few more timely 
3,000,000,000 
of which the Southern states will 
the 


than despite severe 


rains there will be bushels 
of corn, 
Texas has 


furnish about one-third. 


greatest corn crop in its history, while 
Kansas has the unusual accompaniment ot 
large corn and wheat yields in the same 
season. 

There will be a plentiful supply of other 
tood products—grain, tubers, forage, fruits 
and vegetables. The report says those 
rrophets of famine and bread lines can 
have the satisfaction that no one now re- 


members who they were nor what they 
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said. The wheat surplus in Kansas alone, 
taking into account that carried over from 
is over 100,000,000 bushels, 
and requires 100,000 cars to move it, or 


last season, 


about 4 per cent of the total of all freight 


cars in the country. Shipments from 
Southern points of fruits and vegetables 
average about 15,000 cars weekly and are 
gradually bringing down the prices of 
these table necessities once regarded as 


merely delicacies and luxuries. 
Indecision and hesitancy still charac- 
terize textiles and some leather products. 
Reduced 
entire closing down of the mills marks 


working days and sometimes 


textiles in some localities, It seems to be 
more a waiting and readjustment period 
in a moderate way than the prelude to any 
marked change. This waiting attitude 
commences with the consumer and ex- 
tends to the manufacturer. Conditions in 
metal lines are much the same. 

Lack of transportation is the principal 
hindrance to better and larger distribu- 
tion. This operates to maintain and even 
advance prices because of the comparative 
searcity thus caused. Railroad rate ad- 
vances point the way to an ultimate solu- 
tion, but at the best it seems a long story, 
says the report. Unless experience is mis- 
lcading the new purchasing power of the 
railroads will be a strong factor in main- 
taining both prices and the volume of 
business. 

Building operations are much hampered 
by almost everything that can happen to 
ithem—scarcity and the high price of labor 
and difficulty of financing 


loans on construction projects. Few things, 


and material, 


in the present situation, could do more 
than general building and construction to 
give stability to conditions, employment 
to labor, and cause a widespread demand 
for commodities in every branch of busi- 
ness. The needs of new housing and new 
construction are too obvious to need com- 
ment. But it is equally obvious that only 
the most imperatively necessary construc- 
tion can and will proceed under the pres- 
ent costs, present difficulties and present 
uncertainties. 


oo 


AN ERROR CORRECTED 
In discussing the railroad rate situation 
of August 7, an 





editorially in its issue 
error of the types made The National 
Provisioner say that the packer 
2 cents per pound on his turn- 
over.” It is this 
“makes less than 2 per cent on 
his turnover.” A profit of 2 cents. per 
pound would delight any packer; un- 
fortunately such a profit does not exist. 
even in the mind of the _ professional 
“economist” who loves to delve into the 
matter of packers’ profits. 


“makes 
less than 
manifest that should 


em 
have read 
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AMERICAN BEEF RELIEVES GERMAN MARKET 


Ends Meat Rationing and 


(Staff Correspondence of 
Munich, July 22, 1920. 

While the United Master Butchers of 
Germany are assembled at Frankfort on 
the Main, the future of the 
German meat trade, the Bavarian govern- 
inent announces the abolition of the meat 
card, to take effect Aug. 2. On the heels 
oi this welcome news comes a report from 
Berlin saying the meat card, as a national 
institution, will have 
Sept. 1. 

The meat card was 
1. 1916. It limited each 
certain ration per week. 
the “sneak trade,” the 
profiteer. 


discussing 


ceased to exist by 


introduced May 
inhabitant to a 
It also created 
secret vendor and 


A few days ago a train of 22 cars, all 
filled with frozen beef from Argentina 
rolled into the Munich railroad station. A 
committee of the Munich Master Butchers’ 
Association took the whole train 
kilograms in all, distributed 
it among the members of the organization 
in proportional shares, and through them 
supplied the ultimate consumers. 


over 


lead, 225,000 


The quality of the American beef is 
lauded by all. Even the national organ 
of the butchers’ guilds, which has been 


against imported meats for years, is print- 
ing the praises of the American 
ticle, shipped to 
packers in 


food ar- 
Germany by American 
pursuit of a farsighted 
policy of both trade expansion and human- 
ity. 


their 


Why Meat Card Was Abolished. 
American beef, 
ity than the 
sold 


although better in qual- 


domestic article, has been 
money The 
beef only 7.50 
pound, while the cheapest 


beel 


for less retail price of 


American was marks 


price domestic 


per 
was to be had for amounted to more 
than 9 marks per pound. 

American 


shipments have increased the 


meat rations allotted to each individual to 
700 grams per week, which is almost 
half of the 


One-half of 


one- 


meat required in peace times 


peacetime consumption is an 


enormous improvement over the starva- 


tion diet of the war and the consecutive 
peace” times, better known as the hunger 
blockade 

At the same time the fact, this 50 per 
cent of peace time consumption, shows 


there are 


till vast possibilities for foreign 


exporters of meat in Germany For if for 
eign exporters are able to sell their meat 
so much cheaper than German producers 
they will not only soon reach the 100 per 


cent peace consumption figure, but they 


may even expect to double that by build 


Kills Illicit Domestic Trade 


The National Provisioner.) 
ing up and extending the meat diet as the 
staff of life of the German people. 
Munich Leads in Importing Beef. 
The city of Munich is proud of its part 
in ridding Germany of the Agrarian meat 
“octopus.” For in Munich began the strike 
against higher stock prices allowed by the 
national government in order to pacify the 
Agrarian or land-owning element. The 
city council of Munich simply refused to 
accept the stock sent here. At the same 
time the city authorities negotiated with 
foreign exporters, who gladly sent their 
beef to the Bavarian capital, charging only 
a moderate price for it. 
a result, there is an abundance of 
meat in Munich today, an “abundance” 
measured by the standard of famine, of 


As 
AS 


course. The people are well satisfied, 
which is not so remarkable. 
But what is remarkable is that the 


butchers, the retail meat dealers, are also 
well satisfied. To these meat dealers the 
latest development has been a revelation 
indeed. They found that they could get 
much better with the reasonable 
business men representing the American 
packers than with the autocratic chair- 
varmer’s in government offices. 

When there be an over-sup- 
ply of meat for a time, which threatened 
to imperil the interests of the meat deal- 
their committee thought a _ further 
reduction in price might help matters and 


along 


seemed to 


ers, 


stimulate trade. The committee con- 
ferred with the packers’ representatives 
and were accommodated without the 
slightest trouble. As a result the retail 
price of meat could be reduced to 4.50 
marks per pound. To bring about any re- 


lief of that 


cracy, 


sort by 
instead 


an appeal to bureau- 
of to the common sense of 
would taken 
weeks and months, and in the end it would 
probably not have succeeded at all. 
Foreign Meat No Longer Shunned. 


private business men, have 


This experience of the Munich meat 
dealers is bound to have an effect on the 
uational meat supply situation. The reac- 
tionary Agrarian press used to warn the 
butchers against doing business in foreign 
meats, 3ut the butchers and meat deal- 
ers are now finding out for themselves 
that they will do a more profitable busi- 
ress by selling American beef of prime 
quality and thereby increasing’ their 
ar.cunt of business done, at the same time 


increasing the general consumption of 


meat 
(Continued 


on page 36.) 
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TRADE GLEANINGS. 

A company has been organized at Hazle- 
ton, Pa., to establish a sausage factory. 

The New Dacotah Packing Co. has 
opened its new stock yards at Rapid City, 
S: D. 

Brown-Baskerville Co., Philadeiphia, Pa., 
has been incorporated with a capital stock 
of $10,000. 

Baskin Packing Co., Clearwater, Fla., 
has been incorporated with a capital stock 
of $25,000. 

The Orange, N. J., branch of Swift & 
Co. was damaged by fire recently to the 
extent of $15,000. 

The Montana Stock Yards Co., Butte, 
Mont., has been incorporated with a capi- 
tal stock of $100,000. 

The city of Dallas, Tex., is contemplat- 
ing the erection of an abattoir to cost 
approximately $175,000. 

The Vicksburg Abattoir & Stock Yards, 
Vicksburg, Miss., has incorporated with a 
capital stock of $100,000. 

The Virginia-Carolina Chemical Co., 
Richmond, Va., is erecting an addition to 
its plant at Prichard, Ala. 

Burroughs-Pittsman-Wheeler Co., Scot- 
land Neck, N. C., is contemplating building 
a new fertilizer factory at an early date. 

The Central Packing Co., Muskogee, 
Okla., has been incorporated with a capital 
stock of $50,000 by Jerry Rousek, A. R. 
Fleak and Joe Lux. 

The plant of the 
Products Co., Granite 
stroyed by fire recently. 
estimated at $60,000. 

The Globe Cotton Oil Mills, Oroville, 
Cal., has been incorporated with a capital 
stock of $7,500,000. Thirteen Los Angeles 
men are named as a board of directors. 

David Levi & Bros., Chicago, Ill., are 
erecting a beef cooler, tankhouse and kill- 
ing and shipping room at Emerald ayenue 
and 39th street, to cost in the neighbor- 
hood of $300,000. 

The Carolina Packing Co., which recently 
took over the Orangeburg (S. C.) Packing 
Co.’s plant, will begin operations shortly. 
This company, including the new plant, is 
capitalized at $500,000. The bulk of the 
business will be confined to hogs, although 
cattle and sheep will also be slaughtered. 


Western Fertilizer 
City, Ill, was de- 
The total loss is 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Trading Quiet—Prices Steady—Hogs Firm 
—Demand Still Moderate. 

The past week has shown the continua- 

tion of rather moderate demand for cash 

product and not much change in price of 


hogs or of the future deliveries. The mar- 
ket has been steady and quiet. Hogs have 
been holding around 15% to 16c, with 


enough taken-off the market from day to 
day to maintain the strength of the situa- 
tion, but the demand is not encroaching 
upon supplies in any manner which would 
be suggestive of any marked reduction of 
stocks. The Chicago report of stocks of 
lard and ribs for the first half month was 
rather of a disappointment, showing some 
accumulation in lard where the trade has 
been looking for a decrease. The compari- 
sons of the principal items follow: 








———-1920-—_—- _ -__——-1919— 

Pork— Mid-Aug. End July. Mid-Aug. End July. 

ee 20,000 21,000 3,000 3,000 
Lard— 

New, _1bs.87,795,000 86,027.000 23,390,000 25,592,000 

Old, Ibs... Lou 3.000. 101,000 

Other, 1Ibs.11,393,000 10,289,000 18,709,000 20,086,000 

Total, 1bs.99,371,000 96,318,000 42,099,000 45,789,000 
Short rib mi hae i 

sides, lbs.16,094,000 15,447,000 5,363,000 5,845,006 
Ex. sh. clear 

sides, Ibs. 3,575,000 4,327,000 1,827,000 2,327,000 

The Bureau of Markets report of the 


total stocks of product on hand as of 
August 1st has just been issued and shows 
a small increase in lard, but a decreae in 
pork of different kinds of about 55,000,000 
lbs. for the month, compared with a de- 
crease of about 76,000,000 lbs. for the same 
time last year. 
146,000 lbs., 


The stock of lard increased 
against an increase last year 


of 8,346,000 lbs. The fact that stocks of 
meats did not decrease as much as last 
year rather reflects a slow demand for 


meats, while the stock of lard practically 
remains unchanged against a gain a year 
ago for July of 8,346,000 Ibs. The total 
figures of the principal and pork 
stocks are given elsewhere on this page. 


beef 


The total figures are impressive, but it 


must be remembered that the natural 
tendency of stocks is for smaller supplies 
until the full effect of the fall movement 
of hogs is felt. 

The movement of hogs continues fairly 
liberal. Packing for the week was 395,000, 
against 368,000 last year. The total since 
March ist has been 13,098,000, against 14,- 
382,000 a year ago. The trade considers 
that this decrease of 1,300,000 hogs is a 
most fortunate one in the present’ condi- 
tion of the trade, as packing as large as 
last year would have meant a total stock 
on hand of over 200,000,000 lbs. in excess 
of the present stock unless there had been 
some development which was made for 
larger distribution. 

The problem of what the packing opera- 
tions will be the next three months is one 
of the things which is causing a great deal 
ot anxiety with the present state of stocks 
and trade. The trade demand is not mak- 
ing the encroachment upon holdings which 
would be as desirable as otherwise, al- 
though the grand total of pork stocks is 
only about 44,000,000 lbs. more of meat 
than last year, although 93,000,000 Ibs. 
more of lard. When the stocks of frozen 
beef, cured beef, lamb and mutton 
been taken into consideration, and 
stocks of miscellaneous meats, the total 
supplies are less than a year ago. Stocks 
of beef show a decrease of 88,000,000 Ibs. 
compared with a year ago, lamb and mut- 
ton a decrease of 5,000,000 lbs. and 
cellaneous meats a decrease of 111, million 
lbs. Under those conditions some are in- 
clined to think that it will be possible to 
work off the stocks.of meats with no spe- 
cial difficulty, providing the price of hogs 
can be maintained and there is no increase 
in the movement of hogs to market. 

The exports of products are disappoint- 
ing, which is quite natural in view of the 
recent position of exchange and the dis- 


have 
the 


mis- 


¢urbed conditions in Europe and the possi- 
bilities of central Europe. 

PORK.—The market has been very quiet 
on cash pork during the past week with 
quotations about unchanged. Foreign de- 
mand has been lacxing and sales have 
been few. Mess was quoted at $32 to $33, 
family $46 to $50 and short clears $37.50 to 
$39.50. At Chicago cash pork was about 
the September price to a slight discount 
ranging around $24.75 to $25. 

LARD.—The market was dull and a lit- 
tle firmer in tone with the steadier feeling 
for a few days at the West and with the 
rise in cotton oil, but demand was very 
disappointing and it was difficult to sell 
offerings from the West. Prime Western 
was quoted at 19.35 to 19.45, Middle West 
19.00 to 19.10, New York City lard 18.60, 
refined to the continent 21.50, South Amer- 
ica 21.75, Brazil kegs 22.75 and compound 
17 to 17%c. At Chicago loose lard was only 
about steady with supplies fairly good and 
quoted about 60c under September. 

BEEF.—The market has been dull and 
nominal but with very little evidence of 
any accumulated pressure. Mess at New 
York was quoted at 18 and $19, packet $19 
and $20, family $23 to $24 and extra India 
mess $32 to $34. 








SEE PAGE $1 FOR LATER MARKETS. 








MEATS AND LARD IN STORAGE. 

A summary of cold storage holdings of 
frozen and cured meats in the United 
States on Aug. 1, 1920, as reported by the 
U. S. Bureau of Markets, is as follows: 

TOTAL HOLDINGS. 


Aug. 1, 1920. Aug. 
Pounds. 





Frozen beef 
Frozen pork ...... 
Lamb and mutton 
Cured = be mers 
Pry salt pork.. 
Pickled pork 
SC ree 
Miscellaneous meats 





Frozen beef 
Frozen pork .... 
mutton 









Tamb and 

Cured beef ........ 

Dry salt pork..... 1 
Pickle pork 403, 718,851 
BOG  naccccccsetas 19. 5.999 


Miscellaneous * sel047/081 —-95,908/461 


The cured meat figures include meats in 








Right Cooking Demands 
Right Heat 


Cracked casings on franks and bologna are due mainly to 
cause—overcooking—too 






much steam used. Save 


POWERS HEAT REGULATORS 


With these efficient automatic heat regulators on 
cooking you are assured that the life, taste, and tenderness 
will not be boiled out of your product, because the right cook- 
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well, will always be maintained. 
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your 
steam and meat products by equipping your kettles and cook- 


your 


Powers Regulators are labor sav- 
ers. They make it possible to push 
in equipping the cooking and scalding 
your product 
The accurate, 


through on 
even, correct cooking 
temperature which they automati- 
eally maintain reduces your cooking 
problem to one question—how long 
does the product need to be cooked? 
No need of a man to watch the cooke 
ing and decide when “it’s done.” 

the right time to equip 
all your vats and kettles with Powe 
rs Heat R l our 
than thirty years of experience 
n heat Make full use 
of the information we have gained 
processes of the largest 
packing plants. No problem too 
large and too smal 


schedule. 





Now is 





t 
€ tors. Consult 
more r 
ir 


regulation 





many of 


none 
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Boston, 
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process of cure, as well as meats fully 
cured. The total holdings for August, 1920, 
include under cured beef, 8,635,242 Ibs. in 
process of cure, arid 15,543,527 Ibs. fully 
cured; under dry salt pork, 80,734,968 Ibs. 
in process of cure, and 301,175,179 Ibs. 
fully cured; under pickled pork, 226,388,- 
672 lbs. in process of cure, and 161,137,297 
Ibs. fully cured. 

Comparison of holdings with those of 
previous months, showing increases or 
decreases over previous months: 





Aug. 1, 
1920, with During During 
Aug. 1, 1919. July, 1920. July, 1919. 
Pounds. Pounds. Pounds. 
Frozen beef.... —S1,028,411 —17,046,540 — 3 360, 216 
Frozen pork.. +27 ,065,136 “11, 851,992 
Lamb and mut 4 1,$ 
Cured beef.. 
me i MEER cccs 
Pickled pork... 
Lard ‘ * ; 
Miscel. meats — 4, 460, 682 
NOTE—The stoke inctede ‘tiie in 
both cold storage warehouses and pack- 


ing plants. 
— 
POULTRY IN COLD STORAGE. 

A summary of cold storage holdings of 
frozen poultry on Aug. 1, 1920, as reported 
by the U. S. Bureau of Markets, is as 
follows: 
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Total 
holdings. 
Aug. 1, Aug. 1, July 1, a & , a 

1920. 1919. 1920. 
Proilers . 2,608,038 6,155,519 3,051,572 7, 100, 629 
Roasters 2,564,381 7,260,089 5,018,770 10,293,711 
Fowls ..... 5,182,769 7,349,049 3,984,730 9,571,682 
Turkeys... 1,810,580 4 390,033 2,431,746 5,378,008 
Miscel. - 10,020,166 15,418,095 10,203,272 16,559,020 
Tot. poultry. 22,185,934 40,572,785 24,790,090 49,211,540 


Comparison of holdings with those of 
previous months: 


Increases or decreases over prev. Mos. 







1920, with During During 
Aug. 1, 1919. July, 1920. July, 1919. 

Pounds. Pounds. Pounds. 
Broilers ........ — 3, rook 482 — 443,534 —1,253,510 
OR ae — 4,68 5,708 —2,454, —3,033,622 
PE swoeseees oo 30 +1,198,039 —2,222,633 
Te: .cewees -_— 621,166 — 988,065 
Miscellaneous —— 2s 263,106 —1,140,925 
Total poultry.... —18, 386,851 —2,604,156 —8,638,755 
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BUTTER, EGGS, ETC., IN STORAGE. 
A summary of cold storage holdings of 
dairy products and eggs on Aug. 1, 1920, 
as reported by the U. S. Bureau of Mar- 

kets, is as follows: 

—Total holdings.— 

a Aug. 1, 

1919. 
Creamery butter 12: 
-_ = £4» 
American cheese 
Swiss cheese 
Brick and 
Limburger 
Cottage, etc. 





Cream and neufe hatel 

Cheese, other .... 

Eee 7 
Eggs, frozen 19.03 23) 799 





UNION STOCK YARDS - 


THE MARION PACKING COMPANY 


Beef and Pork Packers — Sausage Manufacturers 
Dressed Hogs in Car Lots Our Specialty 


- MARION, OHIO 








A. H. March Packing Co. 


Pork Packers 


ask For THE Celebrated Diamond A. H. M. Brand 


Hams, Bacon and Lard Known Since 1‘73 


BRIDGEPORT, PA. 








277 Broadway 


PARKER & FRASER 


IMPORTERS OF 
New Zealand Lamb and Mutton, aii Rabbits, 


Rabbitskins, Opossum and Fox Skins, Etc. 
EXPORTERS OF 


Frozen Offal, Pigs, Boneless Beef, Poultry, Etc. 


American Representative, W. HOWARD HILL 


NEW YORK 








BEEF CALF 


400-410 Water St. 





Meat Coverings 
ALL KINDS OF KNIT BAGS 


FOR 


Samples and rrices on Request 


THE ADRIAN KNITTING CO. 


SHEEP HOGS 


Adrian, Mich. 
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—Total holdings— 








an & Rs July 1, 
: 1920. 1919. 
Creamery butter .5........... 52,526,043 90,158,103 
pe thes b000eenwe be 1,915,599 1,908,473 
DUGG GREUED cc ccccccscce 29°654,481 37,501,294 
ON FOC 2,088,195 1,002,707 
Brick and muster 1, 849, 716 ‘S79, 735 
Limburger ee 5,146 905 
Cottage, ete. . & 135 *402 6, oor "431 
Cream and neufchatel........ 206,739 227,992 
CGN, GD ccscmdovencecees 4,974,138 4,503, 
ML, MEE : oc: careeeeeeuee<eees 6,747,077 7,658,841 
Exsgs, frozen ..... 17,388,427 16,471,920 


A comparison of holdings with those of 
previous months is as follows: 








Increases or decreases over previous months. 
Aug. 1, 1920, 
with During During 
Aug. 1, 1919. July, 1920. July, 1920. 
Pounds. Pounds. Pounds. 
Creamery butter —23, = 544 +47, os 3,387 567 
P. S. butter. 422 t +-1,165,268 
American cheese =< at ‘001 +21,679, 25,143,850 
Swiss cheese... +961,548 +890,564 +41, a 504 
Brick & Muster +1,198,872 +190,176 4,715 
Limburger ...... +243, 647 82,345 4444 439 
( ‘ottage, ete. —1,186,618 +356,027 
Cr'm & n’fch’ t'l —108,166 +105,766 
Cheese, other +1,554,277 +257,914 
—1,004,953 +190,937 





Eggs, case 
Egg: 


,7T48 
s, frozen. +950,413 +2,585,785 +2,551,879 


BUTTER AT FOUR MARKETS. 
Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week of Aug. 7 to Aug. 13, 
1920: 





———August— — 
10th. 
31, 


11th, 12th. 13th. 
54 


Chicago 








New York ... 54 5 55% 

Boston ....... 7 5514 55% 55 561 5614 

Philadelphia .. 54% 55 5542 55% 55% 56 
Wholesale prices of carlots, fresh cen- 


tralized butter, 90 score, at Chicago: 
Receipts of butter by cities, tubs: 








This Last Last Since Jan. 1, 

k week year. 1920. 1919. 
Chicage 45 48.261 14.609,130 1,813,910 
New York. 48,193 1,434,624 2,048,918 
Poston 21, H 18,854 697,508 75 8,061 

Phila. 13,260 11.232 11,617 417,352 2,75 
Total 134,631 156,441 126,925 4,158,612 5,068,644 





Cold storage movement, lbs.: 

Into Out of On hand Cor. day of 
storage. storage. this A. M. week, 1919, 

Chicago. ..... 197,075 7: 21,488,660 7.457 

New York 540,428 20,861,454 7 
POON weccccs Ge 16,450,851 i 
a ere 10,560 5,086,835 4,272,863 
Total ..601,655 235,643 62,887,809 81,260,155 

ae 


EXPORTS OF PROVISIONS. 
Exports of provisions from the Atlantic 
and Gulf ports for the week ending Aug. 
14, 1920, with comparisons: 








on BBLS. 
19 1919. 1919. 
Week e i d Wee x ended From. Nov. 
Aug Aug. 1 to Aug. 
14, 1920. 16, 1919. 14, 1920. 
United Kingdom ean “ 1,995 
Continent epaines aH 12,861 
ie OO Cone, MOe.. sctevss 4,566 
West Indies ..... | ates 66 
B. N. A. Colonies. 5,783 
Other Countries 3,044 
ere . 304 $3,271 12,615 
BACON AND TIAM, LBS. 
United Kingdom 1,992,800 15,601,975 
Continent re ..+ 5 778,60) 10,843,675 ¢ 
So. and Cent. Amer.. sedges 124804 









West Indies «6. gata 
J ee eee 
Other Countries 

Total 10,771,400 

LARD, LBS, 

United Kingdom 2,742,509 4,820,600 ¢ 
Continent ; oe 2. 741,450 2 
So, and Cent Amer ‘ 1 
West Indies Sa a IST O52 
Is. N. A. Colonies ae eon pa 
Other Countries nore OOo 

Total HUST 8.246.516 514,798,447 


RECAPITULATION OF 





THE WEEK'S EXPORTS. 
Pork, Bacon and 
From bbhis. hamea, Ibs 
New York ; NO4 6,506,400 
Portland, Me ss whl 
Poston oe 1,586,000 
Philadelphia . ie oo . 
Paltimore ° Raat eee 500,000 
0 ne 2,020, 000 
Total week rene aL | 5,981,000 


Previous week 24,096, a4 

Two weeks ago. 

Cor, week, 1919.. 
Comparative 


Nov. 1, 1919, 


1 
1567 12,2 
1 





..8,201 25,4 
summary of aggregate 
to Aug. 14, 1920 

1919 to 1920. 1918 to 1919, 
Pork, Ibs ; 8,522,000 9,648,800 
Bacon and 

hans Ibs 
Tard, Ibs 


from 


exports 


Decrease, 
1,126,809 
820.241.7194 1,672,050, 205 


514,708,447 640, 





843,717,578 
4,000 100,155, 56° 




















August 21, 1920. 


THE NATIONAL PROVISIONER 


bh 
we 


TALLOW, STEARINE, GREASE AND SOAP 


TALLOW.—The developments in the tal- 
low market during the week have not been 
very conducive to much interest in the 
market. There has been a quiet trade, 
with the market only about steady. De- 
mand has been small. A good deal of in- 
terest has been attached to the government 
report of the stocks of inedible tallow. Al- 
though the consumption was 22,000,000 lbs. 
in excess of the production and imports, 
the stocks remaining on hand as of June 
30th were large, amounting to 60,567,000 
lbs., and of edible tallow 4,981,000 lbs. The 
production of edible tallow was quite large, 
but the exports apparently took care of 
considerable of the production, as the con- 
sumption for the period was only 3,167,000 
lbs. Prices for tallow at the close of the 
week were on the basis of 9c nominal for 
price city, special loose 10c, and edible 
1114ce. At Chicago the market was quiet, 
with packers No. 1 at 11 to 1114c. 








SEE PAGE 31 FOR LATER MARKETS. 








STEARINE.—Prices have been steady 
with a moderate trade this week. Sales 
were reported of a few cars of oleo on the 
basis of 13c with lard quoted at 24c nomi- 
nal. 


GREASES.—tThe situation in the grease 
market is a very heavy one. Prices have 
declined during the week due to the lim- 
ited demand from soap makers and yellow 
is now quoted on the basis of 8 to 8\4ec 
and choice house 8 to 84. 

NEATSFOOT OIL.—Trade has again 
been very quiet with quotations showing 
very slight change. Pure refined was 
quoted at $1.55, extra No. 1 $1.35 and No. 
2 $1.30 and prime $1.40 to $1.45. 


fe 


GREEN AND SWEET PICKLED MEATS. 


(Special Letter to The National Provisioner from the 
Davidson Commission Co.) 


Chicago, Aug. 17.—Quotations on green 
and sweet pickled meats, f. o. b. Chicago, 
loose are as follows: 


Regular Hams—Green, 8@10 lbs. aveg., 
27% c.; 10@12 lbs. avg., 27%c; 12@14 lbs. 
avg., 27%c; 14@16 lbs. avg., 27%c; 16@18 
Ibs. avg., 27%c: 18@20 lbs. ave., 27%c. 
Sweet pickled, 8@10 lbs. avg., 28%c; 10 
@12 lbs. avg., 28%c; 12@14 Ibs. aveg., 
2834,c; 14@16 lbs. avg., 28%c; 16@18 Ibs. 
avg., 28% @29%4c; 18@20 lbs. avg., 28% @ 
29%6e. 

Skinned Hams—Green, 14@16 Ibs. avg., 
380%ec; 16@18 lbs. avg., 30%c; 18@20 Ibs. 
avg., 30c; 20@22 lbs. avege., 29%c; 22@24 
Ibs avg., 29c. Sweet pickled, 14@16 Ibs. 
avg., 3114¢c; 16@18 lbs. avg., 31%c; 18@20 
Ibs. avg., 3lc; 20@22 lbs. avg., 30%c; 22@ 
24 Ibs. avg., 30c. 

Picnic Hams—Green, 4@6 lbs. avg., 18c; 
6@8 lbs. avg., 17% ¢; 8@10 lbs. avg., 17%e:; 
10@712 lbs. avg., 17c. Sweet pickled, 4@6 


ibs. avg., 18c; 6@8 lbs. avg., 17%4c; 8@10 
Ibs. avg., 17%4¢; 10@12 Ibs. avg., 164c. 

Clear Bellies—Green, 6@8 Ibs. avg., 
29%c; 8@10 lbs. avg., 27%c; 10@12 Ibs. 
ave., 26c; 12@14 Ibs. aveg., 23c; 14@16 lbs. 
ave., 22c. Sweet pickled, 6@8 lbs. avg., 
28l%c; 8@10 Ibs. avg., 27c; 10@12 lbs. ave., 
25%c;: 12@14 lbs. avg., 22c: 14@16 Ibs. 
eve., 21c. 

ns 
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PORK CUTS AT NEW YORK. 


(Special Report to The National Provisioner from 
H. 


C. Zaun.) 
New York, August 19, 1920.—Wholesale 
prices on green and sweet pickled pork 


cuts in New York City are reported as fol- 
lows: Pork loins, 36@40c; green hams, 8@ 


10 lbs., 32c; 10@12 Ibs., 30c; 12@14 Ibs., 
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30c; green clear bellies, 8@10 lbs., 30c; 
10@12 Ibs., 30c; 12@14 lbs., 29c; green rib 
bellies, 10@12 lbs., 27%c; 12@14 lbs., 27c; 
sweet pickled clear bellies, 6@8 lbs., 25%¢c: 
8@10 Ibs., 26c; 10@12 lbs., 25c; 12@14 
Ibs., 24c; sweet pickled rib bellies, 10@12 
lbs., 24c; 12@14 lbs., 23%c; sweet pickled 
hams, 8@10 lbs., 32c; 10@12 lbs., 31c; 18@ 
20 lbs., 34c; dressed hogs, 24%c; city steam 
lard, nominal, 18c; compound, 17c. 

Western prices on green cuts are as fol- 
lows: Pork loins, 8@10 lbs., 34c; 10@12 
lbs., 33c; 12@14 lIbs., 31c; 14@16 lbs., 29c; 
skinned shoulders, 21c; boneless butts, 31c; 
Boston butts, 24c; lean trimmings, 21c; 
regular trimmings, 15c; spareribs, 15c; 
neck ribs, 4c; kidneys, 4c; tails, 10c; liv- 
ers, 2c; pig tongues, 20c. 


* 
CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 

New York, Aug. 16, 1920.—Latest quota- 
tions on chemical and soapmakers’ sup- 
plies are as follows: 74 to 76% caustic 
soda, 6@614¢ lb.; 60% caustic soda, 6c lb.; 
98% powdered caustic soda, 644@6%c Ib.; 
48% carbonate of soda, 3%@4c _ Ib.; 
58% carbonate of soda, 3144@3%c lb.; tale, 
1% @2c Ib.; silex, $20 per 2,000 Ibs. 

Clarified palm oil in casks, 2,000 Ilbs., 
nominal, 11@11%c lb.; yellow olive oil, $3 
(@3.25 gal.; Cochin cocoanut oil, 17@17%c 
lb.; Ceylon cocoanut oil, 15%@16\c Ilb.; 
cottonseed oil, 14@14%4c lb.; soya bean 
oil, 14@15¢ Ib.; corn oil, 134%@l4c Ib.; 
peanut oil, in bbls., deodorized, 17@18c lb.; 
peanut oil, in bbls., crude, 104%4@11c Ib. 

Prime city tallow, special, nominal, 10c 
lb.; dynamite glycerine, nominal, 27%@28c 
lb.; saponified glycerine, 88%, nominal, 
19@20c lb.; crude soap glycerine, nominal, 
17%@18c lb.; chemically pure glycerine, 
nominal, 281%4@29c lb.; prime packers’ 
grease, 9%@9%c Ib. 
e—— 

PHILADELPHIA LIVESTOCK. 

Following is the report of animals 
slaughtered locally and unloads of West- 
ern dressed meats at Philadelphia during 
the week ending Aug. 7,.1920: 





Cattle. Calves. Sheep. Hogs. 

Local slaughter ....... 2,132 1.985 6,045 12,671 

Western meats ....... 2,625 1,806 6,979 115,854* 
*Pounds, 


MANUFACTURE OF OLEO OIL. 
(Continued from page 19.) 
unfit for food product, and is put into the 
waste tanks. 
Production of Animal Fats. 

The amount of fat produced per carcass 
depends entirely on the question of breed 
and feeding, as will be seen from the 
following: 

Weight of fat— 


Heavy cattle, 70 lbs. per head. 
Western cattle, 40 lbs. per head. 
Light cattle, 36 lbs. per head. 
Cows, 36 lbs. per head. 

Texas cattle, 25 lbs. per head. 
Division of fats— Native Cows Teyras 
Cautl fat, tha........ 15 “4 6 
Ruffle fat, Ibs..... 17 8 - 
Paunch fat, Ibs.... 7 3 3 
Rennet, lbs........ 10 5 3 
Intestinal fat, lbs.. 15 6 6 

Plucks and _ wind- 
pipe fats, lbs.... 4 3 2 
Mise. fats, lbe..... 4 3 2 
Total fats, Ibs... 72 35 26 
It will be noticed that the good cattle 
have more fat in every organ of the 


stomach than do the light cows, and that 
the light cows have more fat than Texas 
steers. 

The oleo stock or melted beef fat is now 
the important product which the manufac- 
turer must deal with. His problem is now 
two-fold: 

First, to thoroughly clarify or cleanse 
the oleo stock, so that every bit of mois- 
ture and impurities such as very fine meat 
particles will be thoroughly removed. 

Second, to properly separate the oils of 
a high melting point from those of a low 
melting point, so that the oleomargarine 
manufacturer will receive a product easily 
worked and which is readily digestible. 

Rendering Into Oleo Stock. 

In rendering the fats into oleo stock, we 

obtain a yield of 75 per cent from the fat 
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from heavy carcasses and 60 per cent from 


the fat from the light carcasses. After we 
properly grain and press this stock we 
make a separation of the stock from the 


fat of about 70 per cent oleo oil and 30 
per cent stearin. Stock produced from 
lighter weight cattle we make a separa- 
tion and get 60 per cent oleo oil and 40 
per cent stearine. It is the oleo oil from 
this separation that is used extensively in 
the manufacture of animal margarine. 
After properly grading and classifying 
these various fats, they are sliced by a 
mechanical fat slicer, fitted with fast re- 
volving rotary knives, and are chilled in 
filtered ice water from six to twelve hours. 
This chilling removes the animal heat, 
making a neutral-tasting oil, and at the 
same time firms the fibre so that when the 
chilled fat is conveyed to the hashing 
machine it will be thoroughly macerated 


and will separate readily from the fibre 
upon melting. The hasher is nothing 
more than a large power machine, built 


exactly on the same order as a kitchen 
food-chopper. 

The hashed fat is then mechanically con- 
veyed to 3,000-lb. capacity cast-iron jacket- 
ed kettles, where the fat is gradually 
heated and stirred steadily by mechanical 
agitation until the oil and fibre are thor- 
oughly separated. The latter is then 
allowed to settle, this process being aided 
by the addition of salt, which makes a 
brine of the water in the mixture, in- 
creases the difference in the _ specific 
gravity of the oil and fibre which is in the 
brine, and hurries the process 

After settling for twenty minutes the 
oil, which is now termed oleo stock, and 
which is nothing more than beef fat ren- 
dered at a low temperature, is syphoned 
off for clarification, after which operation 
the fibre is dropped to still other tanks 
and re-heated for the recovery of No. 3 
oleo oil, and then pumped to the rendering 
plant for further manufacture. 

New Methods of Handling Oleo Fats. 

Referring back to the first problem, 
namely that of cleansing or clarifying, the 
usual method employed for many years 
has been to let the oleo stock settle a 
minimum time of four hours, syphon off 
only the upper portion, and re-work the 
bottom strata. 

Recent experiments at the Chicago plant 
of Armour & Company, conducted under 
the direction of the writer, have shown 
considerable advantage over the clarifying 
tank process. We have found that by 
using a centrifugal clarifier, where many 
times the force of gravity is exerted on 
the oleo stock, a 50 per cent reduction of 
impurities over the settling tank method 
is ordinarily possible. 

The other advantages are that the im- 
purities are absorbed, and the oil result- 
ing from stock clarified by such a process 
has better keeping qualities and possesses 
that sweet, rich, nutty flavor which ex- 
perts in the margarin business demand. 
Furthermore, the seeding or crystalizing 
process may be commenced at once, there 
by saving time and space in the manu 
facture. 


The second problem, namely the crystal- 


lization and separation of the high and 

low melting fat, has been changed com 

pletely at the Armour Chicago plant 
Chemically speaking, the three oils 


vhich go to make up oleo stock are olein, 


palmitin and stearin As brought out 
previously, the usual method is to draw 
this stock off into 1,000-lb. capacity trucks 
from the clarifying tanks and to let it 
tand in a steam-heated room from 72 to 
96 hou! 

Expert oleo ¢ manufacturers have 
elweys ef ver careful regarding the 
emperature of their seeding rooms. Should 


warm the stearin will not 
and the oil may be of 


the room be too 


erystalize properly 


00 high melting point, or else greater 
time will be consumed in seeding. Should 
he room be too cold, hard crusts wil] form 
on the surface of the truck. the oleo stock 

become too hard, and proper yields 


not be obtained 


THE 
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Improvements in Oleo Oil Methods. 

There has been more development in the 
menufacture of oleo oil along scientific 
lines in the last five years than at any 
similar period in the history of the oleo- 
margarine business. The most marvelous 
improvement is the mechanical method of 
eraining oleo stock so as to separate the 
oil and stearin by mechanical means over 
night, or in less than 12 hours. This new 
process was invented by Mr. G. L. Nobel, 
a young engineer with Armour & Com- 
pany, who started in our oleo factory as a 
student several years ago and applied 
scientific principles to the question of oleo 
oil. 

This invention, which is in practical use 
in our plant today, combines the oleo 
seeder, the oleo stock breaker, gives abso- 
lute control of the temperature, reduces 
the amount of space required from the 
seeding, and makes an improved product. 
It is just a question of time before every 
manufacturer of oleo oil will adopt the 
new method in the place of the old-fash- 
ioned seeding method now universally 
used. 

New Way of Pressing Oleo Stock. 

After seeding or crystalizing, pressing 
is the next step, and the knuckle joint 
press, which is the usual oleo press used, 
requires considerable labor to manipulate. 
With the idea in mind of eliminating this 
excessive labor, Armour & Company have 
done considerable experimenting with the 
so-called Berrigan or Worthington type of 
press, which, when perfected, will allow 
the seeded stock to gravitate directly from 
the seeding machine to the press. In fact, 
the idea is to carry out the gravity plan 
throughout the entire process. 

Pressing is accomplished by means of a 
slow settling motion, so that the oil is 
trickled out through the press cloths, and 
the stearin will not be forced through, 
raising the melting point of the oleo oil. 
While there is, of course, some stearin 
in the oleo oil, and some oleo oil in the 
stearin, and while the palmitin divides 
itself about equally between the two, our 
absolute control of the seeding tempera- 
ture permits us to make as thorough a 
separation as possible, the result being 
commercial oleo oil for oleomargarine 
manufacture, and prime _ oleo_ stearin, 
which is used largely in the manufacture 
of lard compound. 

This stearin is generally packed in 500- 
lb. slack tierces, and should be stored in a 
dry place, dryness being more important 
than temperature, although it is well not 
to store at a temperature lower than 50 
degrees, as it may sweat and become 
rancid when exposed to warmer air in 
transit. 

The oleo oil—and we have now prac- 
tically finished with the manufacture of 
this product—-gravitates to large tanks 
which will hold a carload, thereby giving 
us a very uniform oil. After being heated 
to the proper temperature in this tank, 
it is tierced and sent to storage, the 
proper temperature being 58 to 60 degrees 
I’. After about three days the oleo oil 
crystallizes at this temperature, and if it 
has been properly handled throughout, 
presents a very nice, free, live appearance, 
and a blank but if anything a nutty flavor. 


Tests of Quality in Oleo Oil. 
Oleomargarine manufacturers have long 
held the tradition that a well-grained oleo 
oil meant oil from high quality fats. This 
is not the case. High quality fats if im- 
properly handled during the process of 
manufacture may turn out pasty and ap- 
parently undesirable for oleomargarine 
manufacture. The most important test for 
the oleomargarine manufacturer to apply 
to oleo oil is that of flavor or quality, and, 
second, the melting point should be con- 
idered. This should not, of course, ex 
ceed the body temperature, which is 93, and 
preferably should be several degrees be- 

low that, namely &0 or 85 degrees. 
With these two things correct—namely, 
flavor and melting point—the oleomarga 
rine manufacturer need not pay so much 
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attention to the physical condition of the 
oil. 

Perhaps no other product of the pack- 
ing industry requires more careful atten- 
tion and skillful operation in the manu- 
facture than does oleo oil, from the time 
of the selection of the fats until the 
finished product is re-melted in the oleo- 
margarine factory for blending with other 
oleo oils. 

The sciences of chemistry, bacteriology 
and mechanical engineering, together with 
a practical working knowledge of the busi- 
ness, have combined to turn out a high- 
grade product, such as is demanded by the 
oleomargarine manufacturers of today. 

ivery American relishes a nice juicy 
beefsteak, and likes the delicious fat with 
the lean. Oleo is nothing more than the 
refined oil from this fat, with the fibre re- 
moved. It contains the vitamines, or nec- 
essary growth-producing elements which 
children require. It is one of the safest 
foods and as well as one of the most 
economical foods. 

This is the product which forms the 
base of nearly every oleomargarine for- 
mula where high-grade oleomargarine is 
manufactured. The American people are 
gradually absorbing these facts. Is it any 
wonder, therefore, that each year sees in- 
creased sales of this highly-important food 
product? 


A Word in Favor of Animal Fats. 


Members of the Institute of Independent 
Margarine Manufacturers, it is quite a 
pleasure for me to read a paper on the 
manufacture of oleomargarine before the 
Institute, with the majority of the mem- 
bers great users of vegetable oil. I have 
nothing to say against the use of vege- 
table oil in the manufacture of oleomarga- 
rine, but I do have this to say for animal 
fats. 

Margarine manufacturers and the gen- 
eral public do not fully realize the benefits 
of using animal fats from the food stand- 
point. You are demanding the highest 
grade of raw material, you are demanding 
the highest qualities of milk, and likewise 
the highest grade of vegetable oils, but I 
want to go on record right here today, be- 
fore all of vou gentlemen, that neither the 
milk, or the vegetable oils, or the fats that 
you may use in the blending of your 
formulas, is handled in as highly a scien- 
tific, or any more sanitary manner, than 
is the manufacture of oleo oil. 

Within the last few years we have con- 
structed a modern oleomargarine manu- 
facturing department, with the capacity of 
a quarter million pounds of animal fats 
daily, and I want to take this occasion to 
extend to every member of the Institute 
an invitation to visit our plant and go 
through the building in which the oleo oil 
is manufactured. 

- — fe 

JULY OLEO OUTPUT AT CHICAGO. 

The oleomargarine output for the Chi- 
cago district for the month of July, 1920, 
was 11,693,199 pounds uncolored and 271,- 
total of 11,964,237 

million pounds 
than the output for the preceding 
half a million pounds 
greater than the same month a vear ago. 


638 pounds colored, a 


pounds. This is one 
greatel! 
month and nearly 

Oleomargarine production in the Chicago 
district by months for the past year is as 


follows: 


Pounds. 
July, 1919 11,541,114 
Aveuat . ones. 13,139,797 
September o aa eee ~ooe Be eee wes 
October Pee ee woee 17,821,072 





18,436,966 
18,673,955 
16,805,820 
15,365,178 


November 
December 
January, 1920 
February 


March 17,189,145 
April 14,078,498 
May 16,805,055 
June 10,966,000 
July 11,964,237 
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rices Irreguiar—Some Foreign Buying— 
Refiners Selling—Consuming Demand 
Small—Export Business Limited. 


The action of the future market for cot- 
tonseed oil during the week has shown a 
harp advance of about 1c a lb. from the 
ecent low levels, with persistent buying 
\y several commission houses of December 
ind January delivery, which resulted in a 
reneral improvement in prices. The buy- 
ng was large for a small market and 
rather easily affected prices, as trade was 
cn such a small scale. The orders for 
ihe buying came through Wall Street 
1ouses and caused a good deal of specula- 
tion as to the source. Some were in- 
sistent that the demand was for foreign 
account and was thought to originate with 
English soap interests. In fact, there was 
some buying credited direct to the soap 
interests abroad. 

After these buying orders were filled, 
amounting approximately to 20,000 bbls., 
more than half of the advance was imme- 
diately lost under small offerings. The 
situation was a rather disappointing one, 
due to the fact that on the advance there 
was so much selling by refining interests. 
This was due to the fact that crude oil 
continues dull and weak. Refiners have 
been buying crude on the basis of 9%4c 
for fall delivery, and on that basis were 


able to make a good profit in selling the 
futures for October, November and Decem- 
ber, particularly the December. The sit- 
uation as to crude oil continues weak, and 
this makes a position where it is difficult 
to bull the futures. 

The crude position is affected by fi- 
nancial conditions and is making a very 
uncertain feeling. It is claimed that many 
of the Southern mills have been faced with 
rather important losses on the way down, 
owing to the enormous decline in oil, and 
are not in a financial position to buy any 
quantity of seed and finance the opera- 
tions. Their accounts have been reduced, 
and if there should be any sharp change 
in the market it might lead to some em- 
barrassment. Under these conditions there 
is considerable uncertainty as to whether 
the mills are going to be in a position to 
absorb the seed crop this year and crush 
as much as normal. With a large carry- 
over of old oil the low prices for seed and 
oil make a rather uncertain outlook. 

The Census Bureau report of the pro- 
duction and consumption of oils and stocks 
of different kinds, on June 30th, has at- 
tracted considerable attention. This re- 
port showed a production of vegetable oils 
for the three months ending June 30th of 
276,447,937 lbs., fish oils 19,737,357 Ibs.. 
animal fats 436,674,135 lbs., and greases 
100,799,825 lbs., a total of 833,859,254 Ibs. 

The production of the principal oils, con- 
sumption and stocks of animal fats and 
greases are shown in full detail on another 
page. 


It will be seen by the statement that 


the production of many of the oils was 
materially in excess of the consumption. 
Refined peanut oil and refined cottonseed 
oil were quite pronounced examples of this, 
also the production of corn oil, linseed oil, 
and refined soya bean oil. The stocks of 
oil are very large as of June 30th, and the 
stocks of greases are also very large. 

A comparison of the grease report shows 
that in practically every case the produc- 
tion was in excess of the distribution, and 
there was an accumulation in stocks. This 
situation is so important that a careful 
study of the figures of production, distribu- 
tion and stocks should be made before im- 
portant committments are made. Unless 
the next three months are going to show 
an important decrease in the production, 
or a material increase in consumption, 
stocks will be of a character to have a very 
important bearing on the general situation. 

COTTONSEED OIL—Market _transac- 
tions: 

Thursday, August 12, 1920. 

Market closed strong. 

—Range—, 


—Closing— 


Sales. High. Low. Bid. Asked. 
a eae ae. fF 
Aug. ee ee 
a 1500 1247 1220 1244 a 1245 
S.. wschoc ews 2800 1280 1260 1281 a 1285 
Ae 500 1305 1300 1305 a 1310 
Dec. 3100 1300 1285 1305 a 1315 
ae 6700 1299 1285 1308 a 1320 
ee TM ie 
BE foes ‘ 330 a 1350 
Total sales Li, 700. ‘Pvees Crude S. E., 
nominal. 
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ASPEGREN & CO. 


Produce Exchange Building 
NEW YORK CITY 


DISTRIBUTORS 













APureVegetable” . 
Shortening 


FLUFFO 


RUG US PAT OFF 


Aspegren&Co NewYork. 


"MADE IN PORTSMOUTH, VIRGINIA “4 


AGENTS 
IN 
PRINCIPAL » RASTER CITIES 


SELLING AGENTS FOR 


The Portsmouth Cotton Oil Refining Corp., Portsmouth, Va. 


AND 


The Gulf & Valley Cotton Oil Co., Ltd., New Orleans, La. 
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LAW & COMPANY, Inc. 


FORMERLY THE PICARD-LAW CO. 
Consulting, Analytical, Engineering 
Chemists 


and Bacteriologists 


Experts in the Chemistry of 


Vegetable Oils 


and specialists in the analysis of 
PACKINGHOUSE PRODUCTS 
FERTILIZERS 
CATTLE FEED 


FUEL, LUBRICATING OILS 
AND BOILER WATERS 


Main Laborateries: 


Atlanta, Ga. 


Carolina Branch: 


Wilmington, N. C. 











Friday, August 13, 1920. 
Market closed strong. 


7--Range— -——Closing—, 
Sales. High. Low. Bid. Asked. 


ee .. 1200 a 1300 
(ae ceed eee, ace See a eee 
a 2200 1273 1260 1266 a 1270 
Oct 1400 1305 1296 1298 a 1302 
| See aes ee 
ae ee 2200 1329 1310 1310 a 1314 
Jan. 2208 1330 1310 1315 a 1317 
Feb ces #6665 1310 a 1330 
ee 109 1340 13 40 1325 a 1343 

Total sales 9,300. Prime Crude S. E., 
nominal. 


Saturday, August 14, 1920. 
Market closed firm. 


7--Range— -—Closing— 
Sales. — Low. Bid. Asked. 
an ee sae . 1250 a 1350 
Aug. oe. 1250 a 1300 
Ms iades ans "200 1280 1280 1278 a 1280 
| See paneer eens 2 ee a 1309 
a eae ae a 1335 
ee le ibaait 1400 1330 13 320 see a 1322 
Jan. 100 1325 1325 1322 a 1325 
Speer eT Tae Uk ee 
ae 200 1345 1345 1320 a 1350 
Total sales 1,900. Prime Crude S. E., 
nominal. 


Monday, August 16, 1920. 
Market closed firm. 


-~Range—, -—Closing—, 
High. "Lob, ‘Bid. 


Sales. Asked. 
Spot -y . 1250 a 1350 
Aug. Pisa . 1260 a 1325 
Sept ie. oe 13 10 1270 1286 a 1290 
ae 2700 1340 1305 1324 a 1331 
Nov 100 1350 1350 1340 a 1250 
Dec 4700 1350 1330 1340 a 1350 
Jan 6300 1352 1325 1345 a 1350 
Feb ma Big ace a. ee 
Mch 100 1368 1368 1350 a 1390 
Total sales 18,800. Prime Crude S. E., 
nominal 
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Tuesday, August 17, 1920. 
Market closed firm. 


-~Range—, i wr or 
Sales. High. Low Asked. 


PR ae Sets 
Aug. a eee 1200 a 1300 
| ae 1400 1280 1240 1240 a 1245 
Oct. 2600 1315 1278 1290 a 1294 
Nov ice Chae bean Se ae 
Dec 4400 1330 1298 1300 a 1320 
Jan 1700 1330 1303 1305 a 1325 
Feb. +s os cece See & Eee 
rene 1320 a 1375 
Total sales 10, 100. ‘Pitee Crude S. E., 
nominal. 


Wednesday, August 18, 1920. 


Market closed steady. 
-~Range— oo were 


Sales. “High, Low. Asked. 
OS ee eae 1200 a 1275 
Aug. Kee -00¢a xo e cee a eee 
Seer 2300 1254 1230 1230 a 1232 
Oct. 600 1295 1275 1275 a 1280 
Nov 700 1300 1295 1295 a 1297 
Dec 1300 1310 1290 1290 a 1295 
Jan. 1700 1310 1295 1297 a 1303 
SEPT ee eee te 
MG. fewue es teed 1320 a 1350 
Tota) sales 6,600. ‘Pelee ‘Crate S. E., 
nominal. 


Thursday, August 19, 1920. 

Market closed 10 to 20 points net lower. 
The census report on the crush and stocks 
was bearish, the amount of refined oil on 
hand being about twice that of a year ago. 
Prime crude nominal. Prime summer yel- 
low spot, 11.75@13c; September, 12.13c; 
December, 12.78c; March, 13c. Prime win- 
ter yellow and summer white nominal. 








SEE PAGE 31 FOR LATER MARKETS. 








PEANUT OIL—The developments of the 
week have indicated a rather quiet market. 
Quotations are in some cases practically 
no better and the demand has been quite 


slow. Oriental is quoted in sellers’ tanks 
at 10%@11c, with domestic 9@9%c and 
deodorized, 17@18c. 


CORN OIL—Trading has been very quiet 
with prices rather difficult to quote. Mak- 
ers seem to be using most of the output 
in special products and but little is com- 
ing on the market. Crude corn is quoied 
at 14@14'%c, with refined nominal. 

SOYA BEAN OIL—With the steadier 
tone in cotton oil there was a little better 
market for soya bean but the demand was 
unimproved and the change in the market 
seemed to be a little hardening of asking 
prices more than an increase in demand. 
Supplies continue liberal and stocks of 
sova bean in the country of refined were 
11,210,000 Ibs. at the end of June and of 
erude 28,315,000. The supplies on hand 
are enough for three months’ consumption 
und more on the basis of the distribution 
the past three months. Sellers’ tanks on 
the coast was quoted at about 94@9%%4c, 
future shipment about the same, deodor- 
ized 15@15%ec and crude 134%@14\\e. 








Boreas, Prime Winter /ellow 


e The Procter & Gamble Co. 


Refimers of All Geades of 


COTTONSEED OIL 







Puritan, Winter Posen Salad Gil 
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COCOANUT OIL—Prices have been about 
steady with other oils but with a small vol- 
ume of business. The supplies of cocoanut 
oil are quite large. The supplies, however, 
are not relatively as large as the supplies 
of cottonseed or of soya bean. With a con- 


sumption of crude or copra the past three 
months of 76,839,000 lbs., there are 98,087,- 
000 Ibs. on hand, but witha consumption of 
56,653,000 of refined the stock on hand is 
only 30,207,000 !bs., or only about enough 
for a month and one-half consumption on 
the basis of the past three months. Manilla 
was quoted in sellers’ tank cars on the 
coast at 13@1314c with Ceylon 15@15%c 
in bbls. New York, cochin 16c nominal and 
deodorized 17@18c. 

PALM OIL—The market has been quiet 
and rather featureless but prices are about 
steady. Largos in casks are quoted at 
104,@10%c, niger 10@10% and palm ker- 
nel nominal. 


a 


=a 
COTTONSEED PRODUCT VALUES. 
In a letter to members on the subject of 
cottonseed product values, Secretary W. 
M. Hutchinson of the Cottonseed Crushers’ 
Association of Georgia says: 


I do not believe that the public gen- 
erally, as well as some of the members of 
our association, realize the tremendous de- 
cline in cottonseed products as compared 
with these values at this time last year. 
Therefore, I am confident the statements 
below will be interesting. 

You will recall that under Government 
control the average yields fixed by the 
Government for Georgia for the season 
were: 307.5 lbs. oil (41 gal.); 960 Ibs. meal; 
480 Ibs. hulls; 145 Ibs. lint; total, 1,892.5 
lbs.; invisible loss, 107.5 lbs.; total, 2,000. 

You will note that in the calculations 
below I have used somewhat different 
vields trom the: ahove. I have entered 
307.5 Ibs. oil (41 gals.) realizing that “first 
picking” will probably not yield that 
amount. I think it has been fully demon- 
strated that 960 lbs. meal is not obtainable 
in Georgia, even for season average, 
therefore I have reduced this to 900 Ibs. 
Owing to condition of the linter market I 
have reduced yield of lint, and of course 
yield of hulls is increased. 

Value of products per ton of seed as of 
Aug. 9, 1919 and 1920: 








1919. 
307.5 Ibs. oil (41 gal.) @ 23%c per 
lb. ($1.76%4¢c per gal)...... $ 72.26 
900 lbs. meal @ $70 per ton, loose 31.50 
600 lbs. hulls @ $12 per ton, loose 3.60 
Te «WR Te We aceew sciences 5.25 
i; 1,882.5 5 lbs. Total value, $112.61 
117.5 Ibs. invisible loss. 
2,000 Ibs. 
1920. 
307.5 Ibs. oil (41 gal.) @ 9%c per 
Ib. (TUAGC PEF BAD) ccc cece $29.21 
900 lbs. meal $50, loose.......... 22.50 
600 Ibs. hulls @ $10, loose....... 3.00 
: a ee i aera 1.50 
1,882.5 5 Ibs. Total value, $56.21 
117.5 lbs. invisible loss. 
2,000 Ibs. 
Decrease $56.40 per ton of seed, or 50 
per cent. 


I regret that I have not sufficient data 
to warrant calculation of operating cost. 
In 1918 the Government allowed $17.50 
spread. Since that time labor and all 
supplies, except bags, have advanced, par- 
ticularly fuel. 








eomPLeTeE=————— 


VEGRTABLE 
@114 ; HYDROGEN ATED O1L4, COMPOUND, SALAD 
ons, MARGARING, TALLOW AND LARD O14, 
DISTILLATION OF FATTY ACIDS. 


INS FALLATIONS PACKING nous’ 
SIECK & DRUCKER, Enalncerins 


608 S. DEARBORN ST. CHICAGO, ILL. @f PLANTS 


' 
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F -oduction, Consumption and Stocks of Fats and Oils er ee ee 


Pounds. 











CE EE eck cok ed ee ecSHecreeuesese se 6 
= - aie ° I Oi, counties sige ids le een r eee 729, 7) 
‘roduction of fats and oils (exclusive of NOTE.—In some cases products are prepared by  Soya-bean oil ..........s0cccccceeeceeeees 24°451.297 
a continuous process, and intermediate products which Peanut oil ja 6.048 
ry ‘ned oil and derivatives) during the sometimes appear on ithe market under thelr own finesse oll ............................. 2,841,188 
- names are not reported. Cc il ee 4.766 835 
} -pe.- OFT GB cocccccccccccccccctecseseccecsece +f iy 
U e-month period ended June 30, 1920, as ‘ Other vegetable oils (value).............-. $582,910 
( ipiled by the Bureau of the Census, Raw Materials Used in oe Production of Vegetable Ln ape ON ES Oe ee oe 
> i _)* . . [oe «| Bee TE. SOb 60 oc 6666655 086000 489004 68 GEREC . wy, 
w.s as follows: Vegetable oils, 276,647,- Tons of 2,000 Ibs PO SES e LORRY: SRR RS ae. 141,372,401 
_ Consumed Fa SS Re aa ae ea eee 9,640,364 
9.7 Ibs.; fish oils, 19,737,357 Ibs.; animal E PA eS TI faa, canto. cence vgn nse maaeens 3,547,251 
tes, 436,674,135 Ibs.; and grease, 100,799,-  .,, Kind. | Toa PUR Sark ae ton ea tess reer rss vevngerevererss ae 
ie MOOR cccccce ee wa SASS EMP OE once ewe cccccccccevcescccccesces 219,00 
-) Ibs.; a total of 833,859,254 Ibs. Peanuts 2,352 896 SRE EEL LETTS SEE 4,523,064 
yf the several kinds of oils and fats Peanuts, . 2,177 — MEE: snddtuacweseransoewsrnusgeses or 
. : SL. Rawaww i Waaseee Wi eeee6 de eweeels 3, 808 9,366 EE -06-o.t-ainshaes-a ia each Wes Cnae a awe ee nee se 280, 
CoN ered by the inquiry the greatest Pro- Coconuts ski 3 146 Some stock and other greases (value).... 
diction, 355,930,878 Ibs., appears for edible ‘Corn germs .............-sssee000: 37,163 430 _ Exports of Foreign Fats and Oils 
and neutral lard. Next im order are Mm- Gener 27000200202 a “The Cece OM occ sccceseccvseseees. 
seed oil with 121,406,571 lbs.; cottonseed Rapeseed SA Re Eee aaa 515 30 Olive oll mggrenerecvesverserssssssenseres 
i wi . , : a Og a a eee 928 577 ee ea ere 
oi! with 88,889,822 ibs.; tallow with 78,395,- Other ee TTI 974 See“ WRNON SS ooo oh ace wasienceasoees 
919 lbs., and coconut oil with 31,267,058 lbs. ORME IME cee ejsraisuoeacivd's Ses shaences stm 
Nearly all the crude vegetable oils are Imports and Exports of Fats and Oils. Sulpuer ell Py a aad at dal ha 
passed through a refining process, although (For the quarter ending June 30, 1920.) All other vegetable oils (value)...... 355 
some virgin oil is expressed. The produc- Imports of Foreign Fats and Oils. Cod and cod-liver oil eepreeseeene ss" 
tion of refined oil during the three-month a 
period was as follows: Cottonseed, 149,- sa ao i —_. CATTLE FREE INTO CANADA. 
a i a ee rere 5,093,35 ¢ ni 7 
444,667 Ibs.; coconut, 49,983,323 Ibs.; pea- Coconut ol... 2.22 LLL, ebfigoas1 «Cattle from the United States may 
nut, 23,182,979 Ibs.; soya bean, 12,807,662 Peanut oil pp iiiiiiiiteeeeesessssessseees 43,710,278 enter Canada free of duty for another 
ify fas SN MOE. hs era lacdin w' 044010 gina eiemam be een 38,730, 1 : s : 
Ibs.; and corn, 18,930,740 Ibs. | OS NNER S REE se: $,509'342 year, according to Dr. S. F. Tolmie, Min- 
The data for the production, consump-- Rapeseed oil .............c cee ce eee eeeee .378,95 : : 
tion, imports, and exports, and stocks of (hinese-mut ofl ........ 0... 0s seve seer ees 20,291,258 ister of Agriculture, who states that the 
es ’ a4 a SSS Ge ah SIRE EEL. a SS 5 5 . 
fats and oils and for the raw materials Palm of. 202220 IIIT IDI 9505473 Government has renewed for another 
used in the production of vegetable oils Palm kernel... ... 0... esse eee eee ee ees 


raps - 2 : twelve months the privilege extended last 
‘ P : Sulphur oil or olive foots. 
for the three-month period appear in the Other yegetable oils (value) 








followi tat t Cea ana” coma ‘ year. He also said that an order in coun- 
ollowin statement: ee eee ree . VE 
& NE, oR Eee ccc iniccnoa a ocaakenate 395 cil probably would be passed shortly pro- 
— + ¢.yY , SONS UPT , 7 SIO ES CO 7 it Aas nas Ae eee ee ak cate ae ¥ 2 32 : P — 
PRODUCTION, CONSUMPTION, AND STOCKS OF  Gircerin, crude 210 7. : viding the free importation of United 
FATS AND OILS (POUNDS). Pe RE Ee ’ 4 > aa : - 
For the quarter ending Greases not elsewhere specitied ’ States sheep into Canada. 
June 30, 1920. Stocks 
Produc- Consump- held June - — ———$—$—<—$<—$—$———— See EE — 
tion. tion. 30, 1920. 





VEGETABLE OILS: 
Cottonseed, crude.. 88, 
Cottonseed, refined.149, 
Peanut, virgin and 

WD. ccaveedecax 
Teanut, refined s 
Coconut or wyopra, 







192,411,570 
116,477,881 326 


Purest Hydrogen 


rene At Lowest Cost 


Soya-bean, ernde... 
Soya-bean, refined. 














olive. virgin and Many oil hardening plants in the United States 

Olive, refined ..... °° 76000 and foreign lands have installed the I. O. C. Sys- 

aia a. | | ae tem for generating pure Hydrogen. 

pao pa HE pe Cheap pure Hydrogen, secured from I. O. C. 

——e wt ¢ tie eee plants varying in size from very small to the very 

Castor ieeeeeees “6085,702 2.064.028 3. largest installations, is now available to every oil 

‘ea — ° ° 970,686 1,129,238 hardener. 

AML other 2222200. ") RB4IS — aS80U486 — 7LO81;910 _ There is an I. O. C. System plant of the proper 
FISH OILS: aun - ie size and characteristics to meet your needs. 

ot a ee. Se see ae How much Hydrogen do you require? 

Herring “221.002. Loon ast 

ee ee S09,S19 e 

a Soot (isiillad cay sense. sama International Oxygen Company 

1 an tee oh 12,112,991 12,468,542 NEWARK, N. J. 

iow oie.” : 6 Tue I. 0. C. System VERONA, PA. TOLEDO, O. COLLEGE POINT, N. Y. 

Tallow, | inedible. Unit GENERATOR CHICAGO PITTSBURGH PARIS 











pelpes 1. O. C. Ltd., 38 Victoria St., Westminster, LONDON, S. W. 
(REASES | 

White ee . | 

Ye ow os -- — ae — an 

Brown 

Pone 

Tankage 


rhage or house 
W l 


COTTONSEED SOAP 65% OLIVE OIL FOOTS 
were oF deizras CASTOR OIL PALM OIL 


umm | CHARLES F. GARRIGUES COMPANY 


10 South La Salle Street 
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asain ghben 2S, THO, 084 ; . 
Cottonseed — foots 50, 306, 14,848,780 33,512.86 CHICAGO, ILLINOIS 
( mseed foots 
listilled) 7,081,204 6,490,969 8,207, 707 
er vegetable 
ots . 6,276,827 3,044,656 1,832,277 
” er egetable 
ts (distilled) O77, 361 8.000 YES STG 


a n, crude x “Sor MADE FROM 


sis 13,591,187 


aren, i en fae see HARDENED EDIBLE OILS 








bY rin, dynamite 8,567,501 

EE VEGETABLE OILS OF ALL KINDS 
ay ait sai. AE eet She Oils Hardened to Order 

St nel SS78.689 1,698,567 4,051.48: : 

oo wears iv NE Hees eo Phe American Oil Treating and Hardening Co. 
r OL cei RRR 11sdi2: Aa 284, CINCINNATI, OHIO, U. S. A. 

lix-slaneous soap 








5,019,847 13,087,616 5,359,371 
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SYRACUSE CHICAGO BALTIMORE NEW YORK CITY CANONSBURG, PA. CLEARING, ILL. 
(Incorporated) 
Sanitary Open Top Oblong, Square, 
Key Opening Round Hole and Cap 
Potted Meat Ox Tongue Corn Beef Lunch Tongue 
Potted Chicken Pork Sausage et-Se ane $42.) Boiled Beef 
Vienna Sausage Chile Con Carne be by Corn Beef Hash 
Roast Beef Sliced Beef ere Tenderloin 
Boiled Beef Corn Beef Hash (4-1 and 12 Ib.) Lard 
Tripe Dried Beef Roast Beef Beef Extract 
Lunch Tongue Potted Tongue Ox Tongue Oleomargarine 
Etc., Etc., Etc. Etc., Etc., Etc. 





Lithographed—|_ ard Drums —Painted Your Color 


50 Ib., 60 Ib., 100 Ib., 110 Ib., etc. 
Write Chicago Plant (Halsted—22nd—Union Sts.) for Samples and Information 








MITSUI & CO., LTD. 


MITSUI BUSSAN KAISHA LTD. 
Offices in Every Important City in the World 


DIRECT IMPORTERS FROM JAPAN—CHINA—INDIA 


Soya Bean Oil Peanut Oil 

China Wood Oil Cocoanut Oil 

Rapeseed Oil Perilla Oil 

Chinese Veg. Wax Animal Tallow 
Sesame Oil Chinese Veg. Tallow (white and green) 


MITSUI & COMPANY LIMITED 
65 Broadwa, New York Tel. Bowling Gr. 7520 
OIL DEPARTMENT 


THE KRAMER wacurnes 


are attracting attention among pork packers everywhere because 


THE MACHINE AVOIDS—Using hooks, exposing sinews, dropping 
hogs, manipulating levers or clutches, intermittent or gravity delivery 
of hogs in bunches, and other irregularities 








Hog Killing Floors Completely Equipped by 


a? KRAMER, 5332 Hyde Park Boulevard CHICAGO, Sik. 
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THEWEEK’S CLOSING MARKETS 


FRIDAY’S CLOSING. 
Provisions. 

Provisions were weak toward the close 

the week with evidence of liquidation 

all products. Hogs have declined nearly 

‘ree-quarters of a cent from the recent 
verage, and demand has been curtailed 

the weakness in product. The trade 
ems to feel the influence of the big 
ocks, while money conditions and ex- 
iange conditions restrict buying very de- 
cidedly in the future market. There has 
appeared to be evidence of liquidation of 
speculative holdings. Hogs were again 
lower today. Products offered a little 
gher, but sold off with the lower hogs 
and poor demand. 
Cottonseed Oil. 

Cottonseed oil weak, showing further 
decline with continued pressure and dis- 
appointing demand. Government reports 
for the year were disappointing. 

The total of the census report showed 
manufacture of 1,210,000,000 lbs. of crude 
oil, with 20,000,000 Ibs. on hand July 31st. 
Production of refined oil was 992,000,000 
Ibs., and the carry-over 296,000,000 lbs. Oil 
imports for the year were 23,000,000 lbs.; 
exports, 152,000,000 lbs. July consumption 
of oil was only 53,000,000 lbs., against 79,- 
000,000 lbs. last year, and for the year 
715,000,000 lbs., a decrease of 406,000,000 
Ibs. from last year. The carry-over of re- 
fined is equal to 738,000,000 bbls., against 
371,000,000 bbls. last year. 

Crude oil continues very dull and seed 


conditions at the South are extremely un- 
satisfactory. The market today was weak 
with more pressure, and made new long 
levels on liquidation. 

Closing quotations on cottonseed oil 
on Friday: September, $11.95@12.05; Oc- 


tober, $12.45@12.60; December, $12.68@ 
12.73; January, $12.72@12.80. 
Tallow. 


Special loose at 10c. 
Oleo Stearine. 


Market quoted at 12c. Extra oleo oil, 
17c@18ce. 





“<o—_—— 


FRIDAY’S GENERAL MARKETS. 
Lard in New York. 

New York, August 20, 1920.—Spot lard 
at New York prime Western, $18.95; Mid- 
dle West, $18.65; city steam, $18.00; re- 
fined continent, $21.50; South American, 
$21.75; Brazil kegs, $22.75; compound, 17c. 
Marseilles Oils. 

August 20, 1920.—Copra fa- 

copra, edible, —fr.; peanut, 

peanut, edible, —fr. 
Liverpool Produce Markets. 

Liverpool, August 20, 1920.—(By Cable.) 

The British government has control of 
the market and no quotations are avail- 


Marseilles, 
brique, —fr.; 
fabrique, —fr.; 


able. Australian tallow at London, 80s. 
Hull Oil Markets. 
Hull, England, August 20, 1920.—(By 


Cable.) —Refined 
crude, 71s. 


cottonseed oil, 81s; 


—— 


ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports of 
beef for the week up to August 13, 1920, 
show exports from that country were as 
follows: To England, 181,594 quarters; to 
the Continent, 56,189 quarters; to other 
ports, none. Exports for the previous week 
were as follows To England, 126,457 
qiarters; to the Continent, 11,407 quar- 
ters: to other points, none. 





RECEIPTS AT CENTERS 























SATURDAY, AUGUST 14, 1920. 
Cattle. Hogs. Sheep. 
IN aa os cca cence 1,500 ; 2,500 
Kansas City” tonhaeiake 700 a, ‘pews 
Omaha .... 400 5,500 cece 
St. Louis 600 2,800 400 
St. Joseph 100 1,500 300 
Sioux City 1,000 5,000 300 
St. Paul 1,200 500 200 
Oklahoma City ......... 1 100 eoeee 
ee 900 300 eee 
MD ocencsgnevews 300 eccee ee 
a, errr 100 200 200 
TREEIUED cccccsvevccsoce 200 400 700 
.. Seen 200 800 = ae ace 
ee 300 6,000 200 
Pittsburgh 200 2,300 100 
Cincinnati 200 2,000 1,500 
Buffalo .... 300 1,500 300 
Cleveland 200 1,500 300 
Nashville, Tenn. 200 500 100 
ee 740 2,420 3,600 
eee 400 2 200 
MONDAY, AUGUST 16, 1920, 
CEE cis conccesvesses 20,000 32,000 21,000 
Maneas Olty ..ccccscces 23,000 7,000 12,000 
Es secaeennsignerne sare 9,500 6,000 36,000 
ere 5,000 8,500 3,500 
DL. Sweveneentam 4,000 6,000 2,000 
ee 8,000 4,000 500 
Se” eee 8,500 2,500 1,000 
Oklahoma City ......... 1,200 800 “ean 
Fort Worth : 1,800 1,000 
Milwaukee 400 Ries 
Denver owe 300 11,2 
ae noe 1,800 3,000 
Indianapolis 7,000 400 
Pittsburgh 6,000 8,500 
Cincinnati 4,500 2,600 
.,, ee eee 7,500 3,100 
ee 2,500 1,500 
Nashville, Tenn. ....... 600 1,400 800 
WOW TEER ccccceseccsse 4,735 4,800 11,925 
POE ccsccescteseouce 2.200 0 1,900 
TUESDAY, AUGUST 17, 1920. 
CD sc canexccecenewe 25,000 19,000 
Kansas City 5,000 6,500 
a, a 6,500 31,000 
St. Louis 7,000 3,000 
St. Joseph 4,000 3,500 
Sioux City 5,000 500 
a 2,500 1,500 
Oklahoma City ......... 8 400 oaiem 
oe, oo ee 1,500 300 300 
BEUIWRUMGS  civiccccccevees 400 1,000 200 
ee 900 1,300 2,600 
eee 100 1,200 500 
ee 500 500 evnee 
Indianapolis 800 10,000 800 
Pittsburgh 200 1,000 1,000 
Cincinnati 300 2,200 200 
BUEEEES scciceiccsvanceseee 600 2,000 1,300 
Cleveland 200 3,000 300 
Nashville, Tenn. ....... 600 1,600 200 
DOPOMVO occvccecccvedves 1,100 500 300 
WEDNESDAY, AUGUST 18, 1920. 
CR. one eswevsesswews 7,000 16,000 20,000 
Kansas City ..-...cc.ccees 7,000 4, 500 8,000 
Nae eeeeeeeossecen 7,000 7,000 24,000 
— SS a 8,000 9,500 3,000 
ee er 2,000 5,000 2,500 
a eo 3,000 5,000 500 
ee bs cers airiere en 5,000 2,000 
Oklahoma City 500 Stee 
Fort Worth ....... Bi : 500 300 
ee eee ¢ 800 200 
SED 3c <ngiancaawuwaws 300 1,706 
TATTEED | ociccces-veceews 1,500 1,600 
WEE, hoc ccccetectees 500 eee 
rer 9,000 800 
PHENO occccccecccces a 400 
SEED © orcs oe 020:00:514's i 3,500 
reer ers 600 1,300 
Cleveland ....cccccscees 300 500 
Nashville, Tenn. 700 500 
TOTNES: civesccresewcses 1,200 
THURSDAY, 
Sh ET a 22,000 
Kansas City 5,000 
IDL xibsa-s:naerieawocrinne 14,000 
St. Louis 
St. Joseph 6,000 
Sioux City 500 
. OO aaa = 4,500 
Oklahoma City .......-- 7 snes 
Fort Worth ..ccccccece 2,000 1,300 
MRWEEES occcccccscces 700 600 
ee rrr 600 1,700 
Indianapolig ....ccccccce 1,000 800 
ae = 
2 Ee eee 800 3,800 
eT Seen 200 400 
FRIDAY, AUG. 20, 
CHICAZO .020060.cecceees 4,000 10,000 
Kansas City .......+.-- 1200 3,000 
OMAHA ..ccccccccccccess 1,800 1 ,000 
| errr 2,000 1,800 
St. Joseph ..ccccccccvee 500 3,500 
BONE OMY 2.0 ecceccseee sno 500 
eo 1,100 400 
Oklahoma City ......-- 600 = 
Fort Worth ......0..0+ 1,100 = 
Milwaukee .....-++-++e+5 300 . i 
DONVeP .ccccccccgsceces 100 400 
Indianapolis ......+++++> 500 i 
Pittsburgh ......++ee08: 100 . bo 
Cincinnati ....--.--ee-s 100 o 3,0 
WN owice scccseuceers 300 3,200 1,200 
a 





NEW YORK LIVESTOCK 


Receipts for week ending Saturday, Aug. 14, 1920: 
— Cattle. Calves. Sheep. 


3,864 7,240 30,122 9,527 


Jersey City ... 

















New York .....- 2,136 5,492 458 14,941 
Central Union 3,594 1,776 10, O15 448 
’ yeek.... 9,094 14,508 40,595 24;911 

} on Bang woul onewed 9,819 14,617 48,947 21,315 
Two weeks ago....- 7,753 14,875 48,647 22,416 


31 


PACKERS’ PURCHASES 


Purchases of live stock by packers at principal 
centers for the week ending Aug. 14, 1920, are re- 
ported to The National Provisioner as follows: 








Chicago. 
Cattle. Hogs. Sheep. 
Armour & Co........ «. 4,997 gee 19,868 
ony, Se 9, ee sees 4,786 12 27,230 
Me & Oe cvewecee oo 4,713 8, io 10,391 
WE Oe Ws sereccecews 4,692 8,600 7,838 
G. H. Hammond Co..... 2,142 ae 
Anglo-Amer. Prov. Co.. 377 6,900 eccce 
Libby, McNeill & Libby. 631 cocee 
Brennan Packing Co., 2,100 hogs; “Boyd, Lunham 
& Co., 5,500 hogs; others, 11,700 hogs. 
Omaha, 
Cattle Hogs 
Morris & Co......... coe BH 5,148 
Swett B  O6...0s.000008 tece 2,481 7,313 
Cudahy Packing GOoscss 2,782 8,919 
Armour & C0.......+... 2,981 7,116 H 
CF aa ee 7,083 ; 
OGD GE bac cides ieeeae 1,244 aban 
eae City. 
Cattle. Hogs. Sheep. 
Armour & Co...... coe. 5,854 5,715 1,899 
he J Soe a -° - denae 665 
Ween & O6...ccocscce . 5,676 4,005 3,510 
cae ee, eS, ee 7,010 4,306 5,581 
Cudahy = an 5,673 2,185 4,506 
Morris & O60. .....0- ese. 4,346 3,373 2,366 
ROSE cc ccccsces icine 873 452 213 
St. Louis. 
Cattle Sheep. 
Avesetr GB Od... cicrce -. 5,965 3,703 
GE Me Bean seneawe's 6,578 3,052 
id, ee eee 3,847 4,048 
St. Tewls BD. B.. Gd..0.5- 1,429 oetes 
Independent Packing Co. 730 wae 
Heil Packing Co........ 17 ese 
East Side Packing Co... a  jearh 
Belz Packing Co........ pen wrsies 
American Packing Co..... ..... 12 
Krey Packing Co....... 81 eceee 
———e 


SLAUGHTER REPORTS 


Special reports to The National Provisioner show 
the number of live stock slaughtered at the follow- 
ing centers for the week ending Aug. 14, 1920: 





: Cattle. 

CD nn.ncscncsscncsscenenvewesesetuateue . 39,437 
I RE. Winwinn ene +eNaw eu neheeneo ued 28,120 
Cn ae ee -- 8,972 
East St. Louis . 14,550 
Sioux. City ..... 4,682 
viii ik vee een ere da peenleunnaenie abana 76: 

South St. Paul... 11,6387 
yo re 2,200 
Now Work and Jeraey Oz... cccescececeece 9,094 


CRORE. ns0sc0cceentevenseseceveus 
Kansas City 
Omaha 

East St. 
St. Joseph 
Sioux City 
Cudahy ...... 
Cedar Rapids 
a 
South St, P. 
Fort Worth 
Philadelphia 
Indianapolis .. 
New York and’ Jersey 
Oklahoma City 
MEIWAURSS ove csicccsvecsces 
Cincinnati 













I nade Hee wa peeks teehee eh eer aeeuane 
Kansas City 
Omaha ° 

East St. Lo 
Sioux City 
REE) Sit cceratcrsatiee cece aie acaeronininin Se aa ew Salen s 
South St. Ps 
Philadelphia 
New 


eS RP er re 40, 595 
——— 


* 


FOREIGN EXCHANGE SITUATION. 


[Editor's Note—This statement is prepared weekly 
by the Institute of American Meat Packers from in- 
formation obtained from the Merchants Loan & Trust 
Company, Chicago.] 








Par value Value 
Monetary in U.S. on Aug. 
Country. unit. money. 18, 1920. 
pe rer ee $ .208 $ .005 
BelgigM—PTANC oc cccdcccccccscce 1g 070 
Czecho-Slovakia—Krone bd 019 
Denmark—Krone .........-. me - -15 
Finland—Finmark ...........+++. 19% .0385 
= PRDOG BENS hv ccc wins cece cscens 072 
Germany— Mark 020 
Great Brite 1in—Pound — 3.60 
Greece—Drachma....... ss ene eeees -116 
DORI EI. 65 0:00:60 9:00 04:00 0080000 O47 
TAPOR—VOR  cccecccccccccvvcceses 517 
Jugo-Slavia—Krone ...........++. -012 
Netherlands—Florin ..........++- 327 
NOTWAF—BPONE .cccccvesccccccees 15 
Poland—Polish Mark .005 
Roumanin—Leu ....--eeeeeeesree -022 
Servia—Dimar ...cccccscccccecccs -045 
Spain—Peseta ..........++ 151 
Sweden—Krona ....... .206 
Switzerland—Franc -166 





*No par of exchange has been determined upon, 
and will probably not be fixed until after the Allies 
have decided upon all of the requirements from those 
countries, 


——%e_—_ 


NOW, ALL PULL TOGETHER. 
Let’s make the 1920 convention the big- 
gest and best on record. Atlantic City is 
the place, and September 13, 14 and 15 
the dates. Make your reservations at once 
with your nearest “Booster Committee” 
member. 
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HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 

PACKER HIDES quiet. No business re 
ported around the big packer market. One 
local small packer sold 9,000 hides, March 
take-off bringing 19c, July 2314c and 
August 24c, with the brands at 4 cents less 
on each month. It is reported an Eastern 
small packer sold about 5,000 January-Feb- 
ruary-March-April all weight native and 
branded cows, including a few city and 
country collections at 17c flat for weights 
and selections. These hides were held for 
18c. The May and June holdings were of- 
fered at 22 and 24c respectively and data 
as to whether or not they were sold is 
unavailable at this distance. Big packers 
talk optimistically on the failure of the 
market and say the stocks are not as large 
as tanners think due to large blocks hav- 
ing been quietly moved to tanning subsid- 
iaries. Native steers are held at 28@29c as 
to dates with buyers unwilling to talk 
within several cents of these rates; Texas 
steers quoted at 25c lately paid; butts 
quoted at 23@25c with the inside lately 
paid and outside generally asked; Colora- 
dos quoted at 23@24c; branded cows 22c; 
heavy cows 30c nominal; lights at 25@27c 
last paid as to datings; native bulls 22@ 
23c nominal and branded bulls 20@21c. Old 
native steers quoted nominal about 25c, 
also heavy cows and light cows about 22c 
for business. Tanners are talking consid- 
erably lower as their ideas of value. 

COUNTRY HIDES dull. No new busi- 
ness going on locally. The situation is at 
a standstill. Tanners are doing  practi- 
cally no buying and the only business go- 
ing on is between the smaller and the 
larger dealers. ,Tanners when they are 
interested in hides are taking on the small 
packer first salted and similarly described 
lots for use in colored leather, such as 
strap, bag, ete. Upper leather tanners re- 
port slight improvement in gutlets for 
leather and they hope to nurse this busi- 
ness in real activity in the near future. 
Sole leather is also just commencing to 
feel some slight improvement in the outlets. 
Shoe manufacturers have orders for over 
half their capacity and are buying leather 
as sparingly as possible in order to depress 
prices as much as possible and thereby ef- 
fect economies in their purchasing. All 
weight hides have sold as low as 13c deliv- 
ered basis in carloads for native stock from 
the far west. Goods in this section are 
quoted about 16@17c delivered basis. Heavy 
steers here are quoted entirely nominal at 
19@20c; heavy cows and buffs quoted at 16 
@18e as to descriptions outside asked for 


grub free lots; extremes are quoted at 15@ 
18¢c as to varieties and sections; branded 
hides quoted at 12@13c nominal; country 
packer branded hides quoted at 17@18c 
nominal; bulls quoted at 17@18c and coun- 
try packers at 18@19c; glue hides at 8@10c 
nominal. 

NORTHWESTERN HIDES quiet. Busi- 
ness in the Twin Cities section is limited. 
Recent sales of strictly short haired grub 
free extremes of late collection were effect- 
ed at 19c. Mixed quality all weight hides 
about 25%. grubs, sold lately at 17c. Heavy 
hides of good description are quoted at 
17@1714c. Bulls are quoted at 17@18c; kip- 
skins are quoted at 15@17c for business as 
to dates; calfskins quoted at 18-20c; inside 
nearer buyers’ views. Horse hides are 
quoted at $7@7.25 flat f. o. b. 

CALFSKINS quiet. First salted local 
city calfskins quoted 25c last paid and 
asked; buyers talking 2214@23c on next 
business. Outside lots of packer ane salty 
skins from first salt recently sold at 24c. 
Outside city calfskins are quoted at 20@ 
2214e and country skins at 174%@20c. A 
car of southwestern calfskins is reported 
sold at 15c flat f. o. b. Deacons are quoted 
at $1.25@1.50 nominal. Kipskins are quot- 
ed dull and nominal at 20@22%%c for first 
salted varieties; outside city skins resalted, 
quoted at 18@20c and country run down to 
15 for winter description. 

HORSE HIDES quiet. Country run quot- 
ed at $7.00@7.50 as to descriptions; ren- 
derer hides quoted at $8@8.50 with the 
outside hard to get. Ponies and glues 
quoted half rates and coltskins $1.00@1.25. 

SHEEP PELTS quiet. Packer sheep and 
lambskins are quoted about $1@1.15 for top 
sorts as to descriptions, sections and take- 
off. Off grades range down to about 60c. 
Unsold stocks are moderately ample. Dry 
western pelts are dull and nominal at 20@ 
22%c with no demand evident owing to 
poor pulled wool market. Pickled skins 
are dull and nominal about $7.50@8.50 per 
dozen; goatskins quoted slow and nominal 
about $1@1.35. 

HOGSKINS quiet. Country run quoted 
entirely nominal about 50@60c for business 
with rejects half rates. Pigskin strips are 
lifeless and nominal about 8c; No. 2’s about 
7c and 3’s about 5@6c. 

New York. 

PACKER HIDES—The market con- 
tinues quiet and practically no inquiries 
are reported in the local market outside 
inquiries made by out of town 
buyers for native steers and native bulls. 
Business in the local market is practically 
at a standstill. Sellers here are inclined 
to view the activity in the South American 





of some 





how much better you can do. 
Talk! Information gladly furnished. 


EMIL KOHN, 


Ship us a small Consignment and see 
Results 


Office and Warehouse: 
337 to 347 East 44th Street 


Inc. NEW YORK, N. Y. 


Calfskins 








GEORGE KERN, Inc. 
WHOLESALE PROVISIONERS 











Manufacturers of 
High Grade Bolognas, Sausages, Hams, Bacon and Pure Lard 


344-352 West 38th St., New York City 
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market as indicative of activity later on 
and in consequence are not pressing sales 
in the domestic market. Native steers 
are quoted at 28@29 cents for late slaugh- 
ter. The small packer hide market is in 
a quiet and waiting position. No special 
features are noted locally. Advices from 
outside points indicate that the market 
shows signs of weakness. Two cars of 
small packer native steers of August 
kill sold at 25 cents. Two cars of brand- 
ed steers July take off moved at 21 
cents. 

COUNTRY HIDES—The market con- 
tinues to rule dull and weak. Buyers in 
all parts of the country are lending very 
little support to the market. Now and 
then occasional sales go through ag in- 
stanced in 1200 hides No. 25 grubby ex- 
tremes, recently reported, moving at 17 
cents. Fifteen per cent grubby _ stock 
sold at 17%. Sale was recently consum- 
mated of two cars middle west summer 
bulls at 18% cents. Offerings of middle 
west winter take off extremes at 15 cents 
fail to attract local buyers. Extremes in 
eastern markets are weak prices ranging 
from 16@17 cents. A car of western 
Pennsylvania and eastern Ohio Buffs sold 
today at 17 cents. Western branded hides 
offered at 13 cents failed to attract buy- 
ers. New York State and New England, 
all weights are selling in small lots of 
less than 400 hides each at prices rang- 
ing from 15 to 1é6ce flat. . 

CALFSKINS—Prices of New 
City green skins were reduced 2¢ per 
pound on skins under 9 pounds and 25 
cents per pound on weights over 9 pounds. 
Kips ranging 14 pounds and up, it is un- 
derstood, are unchanged. The price of 
New York City butchers’ is now fixed at 
30 cents for New York City green skins. 
A small lot of about 3,000 New York City 
cured skins ranging from five to seven 
i and about 2000 
New York City sevens to nines moved at 
$3.25. A car of Western city skins sold 
here at 25 cents. Sale was affected re- 
cently of car of untrimmed choice quality 
kip at 27 cents. 

HORSEHIDES—The eastern market re- 
mains in a quiet position. Regular run of 
country hides are offered at $7.00. Ren- 
derers’ hides are held at $8.00@9.00. Car 
of dealers mixed hides sold this week at 
$7.50 for hides running about 50 per cent 


York 


renderers, About 500 fronts moved at 
$5.75. Butts are nominal at $2.75@3.00 


basis for 22 inch and ups stock. 


>——— 


CANADIAN CATTLE MARKETS. 
Receipts of cattle and calves at chief 
Canadian centers, with top prices for se- 
lects, compared to the same time a month 
end a year ago, are reported as follows by 
the Market Intelligence Division of the 
Dominion Department of Agrieulture for 

the week ending Aug. 12, 1920: 

CATTLE. 

Receipts. 





' Top Price Good Steers. 
Week Same Week Week Same Week 
ending week ending ending week ending 

Aug.12. 1919. Aug.5. Aug.12. 1919. Aug.5. 

Toronto (UT. 8. ‘ 

Y.) ..........6,320 6,619 5,717 $13.90 $14.00 $15.50 

Montreal (Pt. St. 





RD cenawas 1,640 2.091 899 13.75 12.75 13.50 
Montreal (East 
_End) . 1,428 13.75 12.75 13.50 
WON occcces 7.531 12.00 13.10 12.50 
Calgary ........2,2968 ee eee 11.00 
Edmonton ...... 396 1,614 730 11.00 11.00 10.09 
CALVES. 
Receipts. Top Price Calves. 
Week Same Week Week Same Week 
ending week ending ending week ending 
Aug.12, 1919. Aug.5. Aug.12. 1919. Aug.5. 
Toronto (U0 $ < 


> —_ 
ne 1,437 1,165 1,931 $19.50 $22.00 $20.00 
Montreal (Pt. St. 
$.) 





MS.) swe eee eee 1,389 1,761 1,273 16.00 15.50 16.00 
Montreal East 
Pe 969 1,879 T67 16.00 15.50 16.00 
Winnineg 689 920 659 12.00 12.00 12.06 
os eee 392 1.619 214 10.50 ..... 12.00 


Edmonton ...... 2 131 10.25 11.00 
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THE NATIONAL PROVISIONER 


LIVE STOCK MARKETS 


CHICAGO 


(Special Letter to The National Provisioner.) 

Union Stock Yards, Chicago, Aug. 19.— 
‘attle receipts for the week to date show 
in increase of around 4,000 over the cor- 
esponding period last week. As bulk of 
supply has been running more and more 
io grassy cattle, while dry-fed stock is com- 
ing forward in diminishing numbers, the 
above mentioned figures do not fully rep- 
resent the actual increase which has taken 
place in grassers. Conditions are better 
refiected in the declines in prices due to 
the increase in receipts and in the con- 
ditions in the fresh meat trade on grassy 
beef. Choice corn-fed cattle have main- 
tained their recent steady to strong tone 
and established a market of their own. 
The high point of the recent price move- 
ment of $17.50 was reached this week and 
other choice cattle at $16.25 to $17.25 are 
generally steady, although the trade has 
been slightly spotted, some days demand 
being barély equal to supplies and at other 
times exceeding it. Cattle of very good 
quality down, however, declined daily the 
first 3 days, Wednesday, especially, show- 
ing a sluggish semi-demoralized condition, 
due to light shipping orders. A rally was 
noted today in all desirable killing classes, 
but still prices are around 50c lower on 
plain heavy cattle, 35 to 60c lower on good 
steers and 60 to 75c off on medium grades 
which have been in most liberal supply. 
The commoner low priced cattle have 
sold unevenly. Where carrying quality 
suitable for the feeder trade, this competi- 
tion has aided in supporting values. Where 
undesirabie in quality, values have sagged 
as much as on medium grades. Range cat- 
tle have been very scarce compared with 
the usual summer supplies, but among the 
initial territory shipments were a few loads 
of plain Wyoming grazed Mexicans, the 
steers of which brought $9.50. The scarc- 
ity of normal supplies of range cattle is 
the main influence in maintaining common 
and medium grassers as high as at pres- 
ent, as meat supplies are fully ample for 
the trade at present beef prices. The she 
stock market has continued its recent 
trend. Good and choice Kosher cows sell- 
ing at $10 to $12.50 have held close to 
steady for the week, and canners show 
little change, but the in-between kinds, 
showing the usual widely variable summer 
quality, have dragged badly, and after pre- 
vious declines, show further price reces- 
sions of around 25c. Bulls have had a 
severe slump under plentiful receipts of 
a trashy average lot of stock and poor 
demand, prices on all but best bolognas 
and fat bulls being around $1 off for the 
week, and best bolognas are a full 50c 
lower. Good butcher bulls have been scarce 
and handyweights show but little loss. The 
calf market has been a very uneven affair. 
Late trains, fair butcher and _ shipping 
orders and bearish feeling by the packers 
heve caused irregular trading daily in dif- 
ferent sections of the yards. Average val- 
ues are very close to steady, most of the 
choice vealers going at $14.50 to $15.25, 
with selected lots at $15.50 upward. 

The hog market advanced the last week- 
end and hit high point on packing sows on 
Saturday and on light and light butcher 
hogs on Tuesday morning. Monday and 
Tuesday receipts carried an unusually 
large quota of heavy hogs and packing 
sows, the average weight of packer and 
shipper droves being 267 and 270 lbs. on 
these two days, respectively. Shipping 
demand has been fairly broad for strong 
weight butchers, but very narrow for light 
and light butchers. The latter closed to- 
day fully 25c under high levels of Tues- 
day, but still 15 to 25c higher than a week 
ago today. An improvement in the export 
demand for lard assisted in keeping values 
up on the heavier hogs and packing sows, 

uch kinds now being mostly 35 to 40c 

Continued on page 39.) 


ST. LOUIS 
(Special Letter to The National Provisioner.) 
National Stock Yards, Ill., Aug. 18. 
The cattle run this week totals 25,000 
head. Some fairly good heavy beeves are 


being marketed, but the best price for 
actual sales this week is only $16.25 where- 
as the quotation on real good stuff is 
around $16.75. No doubt a higher figure 
would be paid on offerings with sufficient 
weight, quality and finish. The greatest 
portion of our best killing cattle is medium 
to good in grade, and this kind predomi- 
nates because of the rather generous run 
of Texas and Oklahoma cattle which we 
are receiving. For the most part the 
cattle from the two latter states are sell- 
ing in the medium to good class, and they 
therefore come in competition with the 
large end of our native cattle, and the 
two combined have had the effect of break- 
ing the market this week from 50@75c. 
We do not think that best native cattle 
are more than a quarter lower, and strict- 
ly choice cattle would probably sell at 
steady prices. There is a decided weak- 
ness in prices in butcher cattle. The mar- 
ket in this department has been slow with 
a lower tendency all week except on 
strictly good yearlings and heifers which 
are in very good demand, but there has 
been very few, however, of this kind in 
the run. The last two days mixed steers 
and heifers have sold at $13.50@15.25, but 
the offerings had to be considerably better 
than the ordinary run we are receiving to 
bring the top price. Good butcher cows 
centered largely around the $9.00 mark, 
while fair to good ones sold at $7.00@8.00. 
A few fancy cows are selling from $10.00 
@11.00. 

The hog run this week approximates 
45,000. which is slightly under last week. 
Choice hogs, particularly the light ship- 
ping weight kind, are scarce, the bulk of 
the offerings being of just plain to fair 
quality. Prices have held to a fairly 
steady basis during the entire period. 
At this writing they are 15@25c lower 
than a week ago, but quality consid- 
ered, there is hardly this difference. To- 
day’s quotations are: Mixed and butch- 
ers, $15.40@15.60; good heavys, $14.50@ 
15.25; roughs, $12.50@13.25; lights, $15.50 
— pigs, $12.75@15.25; bulk, $15.50@ 

The count in the sheep house totals 
14,000 for the period, but despite the mod- 
erate run, prices have failed to hold up. 
Mutton sheep are going to scale at $6.75@ 
7.00, which is 50@75c lower than a week 
ago. Best lambs are finding slow sale at 
$10.50@11.00, although a few very good 
ones are going to the city butchers around 
$11.50. These prices indicate a $1.50@2.00 
drop under a week ago. The only steady 
spot in the sheep house is on breeding 
ewes. Good black and brown-faced ewes 
to go back to the country are selling from 
$8.25@8.50. The supply of this kind is 
limited. 
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KANSAS CITY 

(Special Letter to The Nationa] Provisioner.) 

Kansas City Stock Yards, Aug. 18. 
Following two days of declining prices 
for grass-fat cattle, the market today was 
steady on moderate receipts. Fed cattle 
have shown no decline this week and sold 
readily today at firm prices. Stocker and 
feeder trade was stronger in spots. Hog 
prices averaged 10c lower, top $15.60, and 
bulk of sales $15.00@15.50. Sheep and 
lambs opened steady and closed 25c lower, 


but even at that decline prices here re- 
mained relatively high. Receipts today 
were 7,000 cattle, 4,500 hogs and 18,000 
sheep, compared with 9,000 cattle, 5,000 
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hogs, and 5,000 sheep a week ago, and 
17,000 cattle, 7,400 hogs, and 7,650 sheep 
a year ago. 

Though cattle receipts here today were 
short of a week ago and showed a material 
falling off compared with former days this 
week, the market did not rally. Chicago 
quoted lower prices and that checked the 
advance here. However, the general trade 
developed a steadier tone, and the grass- 
fat steers of medium quality, which de- 
clined the past two days, found a better 
outlet. Fed grades were steady and in 
limited supply. Sales were made at $15.00 
@16.75. Most of the _ grass-fat steers 
brought $9.50@12.50. Plain and choice cows 
were stronger and medium grades weak. 
Choice veals were quoted steady and 
others 50c lower. 

Though hog receipts at all markets 
were moderate, a decline in Chicago late 
Tuesday and a further loss today forced 
prices down moderately elsewhere. Here 
prices were 10c lower, top $15.60, and bulk 
of sales $15.00@15.50. Fat and stock pigs 
were steady, top $15.25. Demand for stock 
pigs was active. Indications are that light 
receipts will continue for some time. 

With a fairly large supply of plain to 
fair lambs offered, the market today 
opened steady and closed 25c lower. Colo- 
rado lambs sold up to $12.25, Arizona 
lambs $11.50, and feeding lambs $11.00@ 
11.25. Choice fat lambs would have brought 
$12.50 or better. Ewes are quoted at $6.00 
@7.75 and wethers $7.75@8.75. 
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OMAHA 


(Special Letter to The National Provisioner.) 
South Omaha, Nebr., Aug. 18. 

Western range cattle have been coming 
freely this week but the receipts show a 
considerable decrease from runs received 
last year. A lot of soft and shrinky cattle 
are showing up and quality on an average 
is not very good. The percentage of corn- 
fed steers is seasonably small, hardly 
enough corn-fed being included in the 
offerings to afford a general test of values. 
Good corn-fed steers have been bringing 
prices firm to higher, with a top at $17.00, 
but grass cattle show a loss of about 50c 
so far this week. Good grass steers are 
selling largely around $10.50@12.00. Cows 
are anywhere from 50c@1.00 lower for the 
week,. with prices ranging from $4.00@6.00 
for canners and cutters, on up to $10.50@ 
10.75 for choice beef grades. Veal calves 
at $7.00@11.50 show a decline of $1.00@ 
1.50. Good grades of feeding cattle are 
selling more freely at fully steady prices 
but common kinds are around 25@50c 
lower than at last week’s close. Choice 
feeders are worth up to $12.50, with good 
stockers selling up to $10.50@11.00. 

Receipts of hogs continue moderate and 
trend to values has been a little higher on 
early days this week, with some reaction 
Wednesday. Shippers are providing a 
broad demand for desirable light hogs but 
there is very little buying competition on 
ordinary packing grades, bought on out- 
side orders. Local packers have been 
putting up droves at prices that show a 
narrower range, with the result that best 
and poorest hogs are not more than $1.25 
(1.50 apart. At the present time packing 
hogs are selling largely from $14.10@14.50 
with shippers paying on up to $15.50 for 
smooth lights. 

Sheep and lamb prices have been work- 
ing lower, the decline being due to a dull 
dressed-mutton trade and a lack of de- 
mand for pelts, rather than to the size of 
receipts. Fat Western lambs have dropped 
to $11.50@12.10 and common grades are 
selling down to $11.00 and less. Fat ewes 
are in fair request up to $6.50, aged 
wethers are quotable around $6.75@7.50 and 
choice yearlings in handyweights have 
been selling at $8.25@8.50. Good feeding 
lambs are now selling fully as high as 
killers, country buyers paying up to $11.75 
(@12.25 for best grades. Feeding ewes are 
going out at $4.25@5.50. 











ICE NOTES. 

The Utica Isko Corp., Utica, N. Y., has 
been incorporated with a capital stock of 
$5,000. 

The Violet Ice & Electric Co., Violet, 
La., has organized with a capital stock of 
$50,000. 

The Southern Utilities Co., Fort Lauder- 
dale, Fla., is erecting a 100-ton capacity 
ice storage room. 

Donna Light, Ice & Power Co., Donna, 
Tex., has increased its capital stock from 
$10,300 to $75,000. 

The Rogers Ice House, Warren, R. L., 
was destroyed by fire recently, the result 
of being struck by lighting. 
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The Southern Utilities Corporation, Mi- 
ami, Fla., is completing an ice storage 
room of 5,000 tons capacity. 

The Gage Ice Co., Forge Village, Mass., 
was destroyed by fire recently. The dam- 
age is estimated at $125,000. 

W. F. Messick, Salisbury, Md., has or- 
ganized a company with a capital stock of 
$100,000. The company is to be known 
as the W. F. Messick Ice Co. 

Theodore W. Mertens Ice & Fuel Co., 
Twelfth and Palm streets, St. Louis, Mo., 
was destroyed by fire recently, to the 
approximate extent of $50,000. 

Installation of new ice-making machinery 
in the Boyles branch of the Birmingham 
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Ice & Cold Storage Co., Birmingham, Ala.., 
has increased the capacity of that plant 
to 100 tons of ice per day. 


The Purity Ice Co., Newton, Mass., has 
been incorporated with a capital stock of 
$80,000. Incorporators are Francis H. 
Williams of Newton, Harry W. Twigg of 
Watertown, and Clarence F. Woodman of 
Boston. 
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A. B. C. OF MEAT PACKING. 

(Continued from page 17.) 
need, there are the smaller packing con- 
cerns no less important to the efficiency 
of the industry as a whole than the larger 
links of the chain which are known as the 
big packers. Very often a local company 
dominates the trade in its own territory, 
carrying on a larger business there than 
does the national organization. 

Local Abattoirs Won’t Do. 

Some students have insisted that the 
United States should subsist from local 
abattoirs as does Denmark, which has a 
slaughtering plant in every village and 
city, and various other European nations. 

This is a survival of the self-supporting 
community idea, which is homely, solid 
and attractive in itself, but we cannot very 
well get along that way. Denmark is a 
nation of farmers and fishermen, one-half 
the size of Minnesota. Our problem of 
meat supply is different in every detail, 
and we have put our house in order ac- 
cording to our needs. 

The United States raises live stock wher- 
ever it is profitable, and distributes meat 
products wherever they are wanted. The 
development of central packing plants has 
brought about a much more widespread 
production of stock than ever existed be- 
fore. The producer is sure of a national, 
as well as a local, market. He raises stock 
for the country and the world, and not for 
his village alone, -with the result that his 
industry is without artificial limits and is 
economically sound. 

There is no question of the comparative 
efficiency of the present method of distri- 
bution. The gains made include improve- 
ments in method, in uniformity of prod- 
uct, in sanitation and healthfulness, as well 
as in the elimination of waste, better utili- 
zation of all by-products, reduction of over- 


head, and installation of modern equip- 
ment. By consequence, the unit profit 
made by the packer has become incon- 


siderable and that is what means most to 
consumers. The low costs of the industry 
are of direct benefit to the producers. 
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PURITY IS ESSENTIAL IN AMMONIA 


For Refrigerating and Ice Making. Because nothing will reduce the 
profits of your plant so surely as Ammonia laden with organi¢ impurities. 


BOWER BRAND ANHYDROUS AMMONIA 


is made from pure Aqua Ammonia of our own production, 
thoroughly refined and purified. Send for Free Booklet. 


Henry Bower Chemical Manufacturing Co., 


29th Street and Gray’s Ferry Road 
PHILADELPHIA, PA. 





Atlanta—M. & M. Warehouse Co. 

Baltimore—Wernig, Moving, Hauling & Stor- 
age Co., 100 W. Lombard St. 

Boston—G. W. Goerner, 40 Central St. 

Buffalo—Keystone Warehouse Co. 

Chicago—Ernst O. Heinsdorf, 1004 Cunard Bldg. 

Cleveland—General Cartage & Storage Co. 
Jacksonville—St. Elmo W. Acosta. 

Mexico, D. F.—Ernst O. Heinsdorf. 





Newark—American Oil & Supply Co. 

New York City—Roessler & Hasslacher Chem- 
ical Co., 709 Sixth Ave. 

Norfolk—Henry Bower Chemical 
Agency, First & Front Sts. 

Philadelphia—Henry Bower Chemical Mfg. Co. 

Pittsburgh—Pennsylvania Transfer Co., Du- 
quesne Freight Station; Pennsylvania Brew- 
ers Supply Co., Union Arcade Bldg. 


Mfg. Co., 


SPECIFY BOWER BRAND ANHYDROUS AMMONIA which, subject to prior sale, may be obtained from the following: 


Providence—Rhode 
Edwin Knowles. 
Richmond—Bowman Transfer & Storage Co. 
Rochester—Rocheste1 Carting Co. 
Savannah—Benton Transfer Co. 
Toledo—Moreton Truck & Storage Co. 
Washington—Littlefield, Alvord & Co. 


Island Warehouse Co., 





Efficiency of the Industry. 
According to United States census fig- 
ures for 1914, which are the latest avail- 


able, the raw materials of meat packing 
have only 14.7 per cent of their value 


added by manufacture. In 1870 the per- 
centage was 22.9. This difference, based 
on present values of raw material, amounts 
to a saving of more than $100,000,000 an- 
nually. 

If the nation wanted to give up all these 
savings and the efficiency of the packing 
industry, it is doubtful if the thing could 
be done. Ten years ago more than 46.3 
per cent of the population of the United 
Stetes lived in cities. Today probably the 
percentage is above 50 per cent. Not with- 
in manv miles of great industrial centers 
is there land or feed adapted to the raising 
of meat animals. What land and feed are 
availabie are needed for dairying, to sup- 
ply produce and green vegetables. 

We could no more go back to the sys- 
tem of Denmark than a man can go back to 
his boyhood. 

Keen Competition Prevails. 

Aside from the inherent national influ- 
ences which have decided that the United 
States should have a packing industry of 
large and small units, there are a great 
many evidences of competition which char- 
acterize the industry. The impression 
that that is a monopoly rests primarily 
upon arbitrary mathematics. Anyone can 
obtain an exhibit of extraordinary size by 
adding together the largest businesses in 
any line of industry. 

Such an arithmetical feat proves nothing 
at all. The largest packing concern in the 
country handies no more than 12 per cent 
of the meat production. In 1914 there 
1,279 slaughtering and packing es- 
tablishments. This is the latest year for 
which official figures are available. 

Convincing keen competi- 
tion among all firms lies in these facts 
about the industry: 

1. Energetic rivalry exists between buy- 


were 


evidence of 


ers of live stock, not only packers, but 
dealers, order buyers and shippers. In the 
Chicago yards there are as many as 150 
Purchasers of animals in addition to the 


large packing houses. 
2. Retailers of meat—the packers’ 
tomers 


er 


cus- 

shop around from packer to pack- 
m branch house to 
and find differences in 


branch 
prices. 


house, 
Various 
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packers have their sales houses in the 
same cities, and they must exert them- 
selves to obtain and hold trade. 

3. If packers should try to get together 
into a monopoly, an outside source of sup- 
ply would quickly develop. Packer meat 
is in competition with practically every 
pound of meat produced in the country or 
within reach of the country. 

4. During the year 1919 the rate of 
profit throughout the packing industry 
probably averaged not more than two 
cents on each dollar of sales. The output 
of products during this year doubtless had 
a value in excess of $5,000,000,000. The 
profit amounted to less than five cents a 
week for the average family. 

Small Margin of Profits: What They Prove. 

Meat cannot be sold cheaply when live 
animals are dear. In the long run, it is 
cost and not profit that makes high meat 
prices. 

The United States Department of Agri- 
culture followed the course of nine lots of 
cattle and found that the dollar paid in 
by a customer was distributed thus: 66% 
eents to 75 cents to the producer; 15 to 
20 cents to the retailer; 5 or 6 cents to the 
packer, and 3 to 4 cents for shipping and 
stockyard expenses. 

Census figures have already been quoted 
to show that only 14.7 per cent is added 
to the value of the raw materials of the 
packing industry by manufacture. 

The small margin of profit prevailing 
throughout the industry is a direct result 
of the industry's efficiency and service. 
After crediting all by-products and includ- 
ing all revenue from various sources, the 
packer’s profit amounts to a fraction of a 
cent per pound of product. This is proved 
by figures which have been subject to 
audit by official Government agencies. 

Casual observers are puzzled because 
some packers’ profits are expressed as a 
It is true that the 
usual practice of stating profits is in terms 
of percentage on capital invested, because 
that shows the return to stockholders and 
is just the information sought by investors. 

Purchasers and consumers, however, 
need to know something quite different. 
They need to know just what effect profits 
The 
answer is that profit in the packing indus- 
try does not have any material effect on 
what the individual consumer pays 


percentage on sales. 


have on the price they pay for meat. 


prices; 
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goes very largely to pay costs and only 
very slightly to pay profits. 
Cattle and Meat Prices. 

By thorough utilization of all by- 
products, the packer is actually able to sell 
the beef from a steer at less than he paid 
for the animal itself. Thus the consumer 
benefits while the producer receives higher 
prices than would otherwise be possible. 
The following table, furnished by a mem- 
ber of the Institute of American Meat 
Packers, gives the average figures for the 
year 1918 on the beef operations of one 
packing company: 





Average 

per head 

Waele fae WO COCO... 5 occ ccccccsses $92.70 
Received for meat............ $81.45 
Received for by-products...... 22.06 

103.51 





Amount remaining for expense and 


RA ee ee 10.81 
IINIIE... cierh. cx 'oa \indiann ear ene © a5a'e 9.79 
Profit (interest not deducted)....... .02 


In 1919 this company showed an actual 

loss on its total beef operations. 
(To be continued.) 
fe 
AMERICAN BEEF IN GERMANY. 
(Continued from page 22.) 

Many German meat dealers have rela- 
tives in the United States who are also 
in the meat business. The Germans have 
heard from their American relatives that 
American dealers are doing very well, 
thank you, are as independent as any “ob- 
ermeister” of the oldest of the staid old 
guilds would want to be, and while they 
do not do their own killing, which does 
not cause them any sleepless nights, their 
bank deposits are increasing handsomely. 

Another feature caused by the arrival of 
American beef viewed with satisfaction by 
the butchers and meat dealers is the dis- 
appearance of the “sneak trade,” other- 
wise known as the secret and illicit prof- 
iteer. These usurers suddenly found them- 
selves high and dry, with stocks of meat 
which they could not think of disposing 
of at the former exorbitant price, since 
consumers could openly and legally buy 
better and cheaper meat in legitimate 
butcher shops. Soon the sneak trade had 
to get rid of the meat on hand, and in or- 
der to find buyers, the price had to be 
decreased to way below the official prices 
fixed by the authorities. The whole situa- 
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tion became reversed within less than no 
time, right after American beef appeared 
in the shops. 
Puts An End to “Sneak” Trade. 

Butchers and meat dealers claim that 
about one-half, if not more, of all the 
meat consumed in Germany during recent 
years has passed through the secret chan- 
nels of the sneak trade. By putting the 
sneak trade out of business American beef 
restores to German butchers and meat 
dealers that half of their business which 
they had lost to their secret illicit com- 
petitor. In fact, American beef is putting 
the whole meat trade in Germany again 
upon a clean, fair, legitimate and upright 
basis. 


In the meantime Munich continues to re- 
fuse the stock shipped from the country 
districts. All overtures made by the rep- 
resentatives of the Farmers’ Associations 
have been refused. The farmers are very 
anxious to get rid of their stock, in view 
of the mouth and hoof epidemic. 

Dr. Hermes, the national food minister, 
is getting ready to make new contracts 
for food imports, since the Allies at Spa 
have consented to grant credits to Ger- 
many enabling the latter to buy grain and 
meat for her starving population. Dr. 
Hermes, in a statement for allied con- 
sumption, says the number of German cat- 
tle dropped from 18 million head in 1913 
to 16% million head now. The biggest 
drop was in the case of hogs where it 
—- from 18% millions to 11% mil- 
ions. 

But these figures do not tell the whole 
tale, as cattle. hogs and sheep now yield 
from 30 to 50 per cent less meat than 
formerly, when the animals were properly 
fed. While the number of milch cows, for 
instance, dropped from 9,100,000 in 1913 
to 7,660,000 in 1919, a reduction not so 
very bad on the face of these figures, the 
production of milk, which amounted to 
24,400,000 litres in 1913, is now only 9 
million litres. The average cow that 
yielded 2,700 litres of milk annually in 
1$15, gives only 1,200 litres annually un- 
der present circumstances. Dr. Hermes 
said the rations allotted to the German 
people furnish only one-half of the calories 
absolutely needed to keep body and soul 
together, according to the nutrition min- 
imum fixed by medical research work. 

More Imports of Meats and Fats. 

Dr. Hermes expected to import 180,000 
tons of meat and bacon, 144,000 tons of 
fat, 500,000 tons of fish and 750,000 tons of 
food oil to start with, not to mention mil- 
lions of tons of grain and flour. 

In the meantime cities and towns are 
taking the food problems into their own 
hands. In Altona, for instance, the butch- 
ers’ association has been given free rein 
by the city authorities. The butchers are 
to do their own killing again. They will 
buy their own stock, make their own saus- 
ages and sell to whom they please. Form- 
erly the consumer had to buy from a 
dealer on whose list of customers he had 
placed his name at the beginning of the 
year. All these restrictions have been 
eliminated in Altona, which is a big suburb 
of Hamburg. 

It is not likely that a majority of the 
German meat dealers will follow in the 
footsteps of their brethren of Altona. At 
the national convention held at Frankfort 
12,790 master butcher members of the as- 
sociation are represented. The organiza- 
tion lost almost a thousand members as @ 
result of the territory taken from Ger- 
many by the treaty of Versailles. The na- 
tional organization is composed of 1,168 
butchers’ guilds. Their best friends hope 
the delegates assembled at Frankfort will 
take a progressive stand, throw off the 
shackles of selfish and reactionary party 
ties, and show the necessary vision in 4 
policy which will work to the benefit of 
the meat trade as well as to the welfare 
of the consuming public. 
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Ck ©AGO MEAT TRADE CONDITIONS. 

e weekly review of meat trade condi- 
tio. . at Chicago by the United States Bu- 
rea of Markets is as follows: 


th limited supplies of choice steers 
pri -s strengthened, while other grades of 
ste cs and cows held steady. Lamb and 
mu (on weakened under a slow demand, 
wl e the light supplies and good demand 
on pork forced prices higher. 

ithough supplies of steer beef have 
ber moderate the demand has been slow. 
¢eliers have been bullish and buyers bear- 
is! Choice beef on which demand has 
becn proportionately stronger, has been 
scarce and prices on good and choice steers 
have been advanced $1 for the week. 

The receipts consisted largely of west- 
ern grass beef of common to medium qual- 
ity on which prices have not changed from 
a week ago. 

Few good cows were on the market al- 
though there was a fair number of good 
and choice heifers selling at steer prices. 
Many of the western steers and cows found 
an outlet only as cutters, the butcher trade 
refusing to handle them. There has been 
only a fair demand for the moderate to 
liberal supply of bulls, and prices have 
declined 25c from a week ago. Under 
a fair demand and moderate supply, Kosh- 
er beef strengthened about $2 on the bet- 
ter grade. 

Although supplies of lamb have not been 
heavy they proved in excess to the de- 
mand toward the last of the week, caus- 
ing an uneven decline of one to three 
dollars from a week ago. 

The light to moderate supplies of mutton 
met with a limited demand and a general 
decline of $1 of the week was recorded. 

The weak feeling shown on Monday 
gradually disappeared and with an_ in- 
creased demand, prices on the in-between 
quality ef veal, especially on good western 
calves of 125 to 150 lbs., have strength- 
enod fully $1. with less favor shown the 
inferior grades. Market for the week is 
holding strong. 

rhe offerings of practically all kinds of 
fresh pork have been light, demands cen- 
terel on loins, butts and spareribs, on 
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which prices have advanced from $1 to 
$3 for the week. 

Compared with last Friday good and 
choice steers are $1 up, cows steady, bulls 
25¢ lower and kosher beef $2 higher. 
Lambs $1 to $3 lower, mutton $1 lower, 
and veal strong to $1 higher. Pork loins 
mostly $2 up, butts $2 and spare ribs $2 to 
$3 higher. skinned shoulders steady and 
picriecs mostly $1 up.: 

With the exception of a few late arriv- 
ing care the carry-over on all meat will 
be light. 


— or 
CANADIAN HOG MARKETS. 
Receipts of hogs at chief Canadian cen- 
ters for the week ending Aug. 12, 1920, are 
reported as follows by the Markets Intel- 
ligence Division of the Dominion Depart- 
ment of Agriculture, with top prices for 
selects, compared to a month and a year 
ago: 

Receipts. Top Price Selects. 
Week Same Week Week Same Week 
ending week ending ending week ending 
— z.12. 1919. Aug.5. Aug.12. 1919. Aug.5. 
Te (U. 


pra arate aveegitalaell 3,315 6,269 5 
Montre al (Pt. St. 


5,111 $20.75 $24.75 $21.50 


ee 1,758 2,974 2.071 20.50 23.75 21.75 
Montreal (East 

End) p 20.50 
Winnipeg 21.00 
Calgary 19.75 





Edmonton. 19.00 23.00 18.25 


CANADIAN MUTTON MARKETS. 
Receipts of sheep and lambs at chief 
Canadian centers, with top prices for good 
lambs, compared with a month and year 
ago, are reported by the Markets Division 
of the Dominion Department of Agricul- 
ture for the week ending Aug. 12, 1920, 


as follows: 

Receipts. Top Price Good Lambs. 

Week Same Week Week Same Week 

ending week ending ending week ending 

Aug.12. 1919. Aug.5. Aug.12. 1919. Aug.5. 

Toronto (U, 8S. a 

¥.) .......-6,368 5,424 8,838 $14.50 $18.75 $16.50 

Moutreal (Pt. St 

Chs.) Se * 
Montre al (East 





3,692 2,466 15.00 16.50 14.50 


End) ...ceves 1,997 2,321 1.518 13.00 16.50 14.50 
Winnipeg ....e.1,808 314 1,010 14.00) 16.00 13.50 
Calgary <p kuee ee 313 SG ssas as 13 :00 
Edmonton ..... 156 160 211) 12.00 12.50 12.00 








WHOLESALE DRESSED MEAT PRICES. 
Wholesale prices of Western dressed fresh meats were quoted by the U. S. Bu- 
reau of Markets at Chicago and three Eastern markets on Thursday, August 19, 


1920, as follows: 
Fresh Beef— 


STEERS: Chicago. Boston. New Y fork. Philade ~ 7 u 
EY © Knareiess:arqieiane $26.00@ 28.00 $27 50 @ 28.00 5 $26.004 
CN ee a on os be wees 23.004 26.00 ).00@ 27.00 96 > “007 “025. “a0 23 ‘00@2 25 5.00 


Medium .. 


17.00@ 20.00 


31.000 23.00 18. wa: 20. 00 19.00 @ 22.00 


CI 2 wes drelaeeie ad bc ee eafetee es 14.00@ 16.00 17.00@ 19.00 14.00@ 16.00 14.00@ is 00 

COWS: } 

GOOG n.6:0 40 ; dh ce euaan as : a 17.00@18.00 wey, ae ones -@..... .2+--@.... 
BR oot ee eee aoe S se ’ 15.004 17.90 14.00@ 14.50 16.004 17.00 15.00@ 16.00 
Common 12.00@ 14.00 15.00@13.50 13.00@15.00 13.00@ 15.00 

BULLS: 

Good .. Z @.. . ee oa ae are , , 

Medium - “ - -.+-@..... 21+--@,... @... 

Common 10.50@11.50 12.00@12.50 10,50@12.50 10.00@12.00 
Fresh Lamb and Muttor— 

LAMBS: is 
Choice. aes : 2S O04 20.00 28 00@ 30.00 2s 007 30.00 5 OO 26.00 
OE | aS 6 6 355.0 0-4 ; 6.00% 28.00 26, 00@27.00 2 DO 26.00 23. 00@ 25.00 
Medium 7 = 23.004 24 00 23. 00@ 24 oo PO DOG 22.00 20.004 22.00 

ommon m 19.00@ 22.00 20,00@ 22.00 15.00 @ 18.00 15.00@ 18.00 
"ARUINGS 
—— = ; . "3.00@ 24.00 ; .@., ‘ a skews es 
Medium 2. 00@22 00 20.00@ 21.00 17.00@ 20.00 18.00 @ 20.00 
Common LS.00@ 19.00 18.00@ 19.00 ere, te . ives 


MUTTON: 
oo eee ! 
Medium 


O00@ 15.00 15.00@ 16.00 
11.00@ 13.00 


$.00@ 15.00 
> 


1 14.00@ 15.00 
13.00@ 14.00 12.0049 14.00 


13.00@ 14.00 


Common GV OO@TL.OO 10.00@12.00 S.00@ 12.00 §.00@ 12.00 
Fresh Veal*¥— 
Choice. ss 23 00@24 00 ; ea 5 @. = 
ow % , os ; ° 91 004 22.00 en |e 20 00@22.00 18.00@ 20,00 
Medium 16.00@19.00 14.00@ 15.00 16.00@18.00 15.00@17.00 
nmon . x 14.00@ 15.00 11.00@13.00 13.00@ 15.00 12.00@ 14.00 
Fresh Pork Cuts— 
LOINS 
') Ib. average. latats 7 DO@RS.00 34.00@35.00 20.00 @33.00 29 DOM34.00 
> Th. average Ih.00G 26.00 S2.00@33.00 2S ON 20.00 20 OO@R2M 
1+ Ib. average > OO34.00 28. 00@ 30.00 27. 0O@?8.00 28.00 @ 30.00 
! ] OVEP....0- 23° 28.004 30.00 23.00@ 26.00 24.00@ 25.00 25.00 27.00 
SHOMLDERS 
n we ie . Peer. a Teen ute hee ‘ -a 
Skinned 1. WO@ 22.00 ee ee 21.00@22.00 20.00 22.00 
I cs 
Ib. average... ©1.00@ 22.50 21.00@22.00 oe L8S.00@ 20.00 


b. ay erage 


? ‘ 20 00@?1 00 20.00 21,00 20.00@. wee 
a ae ‘ 19.00@ 20.00 19.00 @ 20.00 ‘i @... : “a 
I "Ss 
eless ee = a et R1.00@32.00 " >. 
on stvle i , 27 00@ 29.00 -— 24.00@ 25.00 24.00@ 26.00 
” prices include “hide on" at Chicago and New York. 


NATIONAL PROVISIONER 





37 


CO-OPERATE ON LIVESTOCK LOSSES. 
(Continued from page 18.) 

Co-operative Shipping Associations—E. 
E. Compson of Remus, Michigan, President 
of the Michigan Co-operative Livestock 
Shippers’ Association. Martin Star of 
Essex, Iowa, Secretary of the Iowa Co-op- 
erative Livestock Shippers. W. A. McKer- 
row of University Farm, St. Paul, Minne- 
sota, Secretary of the Minnesota Central 
Co-operative Livestock Shippers’ Associa- 
tion. Mark W. Pickell of Chicago, Editor, 
The American Co-operative Manager. 

Farm Bureaus.—John G. Brown of Mo- 
non, Indiana, President of the Indiana 
Federation of Farmers’ Associations. Her- 
bert W. Mumford, Chicago, manager of 
the Live Stock Department, Illinois Agri- 
cultural Association, W. J. Carmichael of 
Chicago, Secretary of the National Swine 
Growers’ Association; J. W. Coverdale of 
Chicago, Secretary of the American Farm 
Bureau Federation. 

Stock Yards—E. S. Buckingham of 
Omaha, Nebr., General Manager of the 
Union Stock Yards Company of Omaha; 
W. A. Burnett of Nashville, Tenn., Traffic 
Manager of the Nashville Union Stock 
Yards; F. B. Edmonds of Cincinnati, Sec- 
retary of the American Stock Yard Asso- 
ciation, Union Stock Yards, Cincinnati, 
Chio; B. H. Heide of Chicago, Secretary 
and General Manager of the International 
Livestock Exposition. 

Institute of American Meat Packers.— 
R. F. Eagle, of Wilson & Company, Union 
Stock Yards, Chicago; Robert Carter, of 
Swift & Company, Union Stock Yards, 
Chicago; E. S. Waterbury, of Morris & 
Company, Union Stock Yards, Chicago; 
W. W. Woods, of the Institute of Ameri- 
can Meat Packers, Chicago. 

Livestock Exchanges.—D. C. Mosier of 
Chicago, Chairman of the Transportation 
Committee of the National Livestock Ex- 
change; A. F. Stryker of Omaha, Nebras- 
ka, Secretary and Traffic Manager of the 
Omaha Livestock Exchange: J. M. Rich 
ardson of Detroit, Secretary and Traffic 
Manager of the Detroit Livestock Associa- 
tion. 

Livestock Producers’ Organizations. — 
\. Sykes of Ida Grove, Iowa, President of 
the Corn Belt Meat Producers’ Associa- 
tion; Jno. H. Cockerman of Luelle, La., 
President of the Southern Cattlemen’s As- 
sociation; J. H. Mercer, of Topeka, Kans., 
Secretary of the Kansas Livestock Asso- 
ciation. 

Railroads, Livestock Agents.—J. L. Har- 
ris of Chicago, General Live Stock Agent 
of the Chicago & Alton Railroad: R. A. 
Ebe of Baltimore, Md., General Livestock 
Agent of the Baltimore & Ohio Railroad: 
F. S. Welsh, of New York City, General 
Livestock Agent of the New York Central 
Lines: C. A. Trask of New York. Agri- 
cultural Agent of the New York Central 
Lines. 

Railroad Traffic Representatives: R. C 
Wright of Philadelphia, General Traffic 
Maneger of the Pennsylvania Railroad: 
H. H. Holeomb of Chicago, Freight Traffic 
Manager of the Chicago. Burlington & 
Quincy Railroad Company: Charles J 
Lane of Omaha, Nebraska, General Freight 
Agent of the Union Pacific System; S. H. 
Dare of Chicago, General Western Freight 
Agent of the Atlantic Coast Line Railroad: 
( €: Cameron of Chicago, General 
Freight Agent of the Illinois Central Rail 
roaqd, 

Reilroad Operating Representatives. 

C. B. Phelps of Louisville, Kentucky, As- 
sistant Superintendent of Transportation 
on the Louisville & Nashville Railroad: W 
M. Jeffers of Omaha, Nebraska, General 
Manager of the Union Pacific System: J. 
F. Porterfield of Chicago. General Super 
intendent of the Illinois Central Railroad 

Railroad Claim Agents.—J. H. Howard 
of Chicago, General Claim Agent of the 
Chicago & Alton Railroad; V. A. Slaugh- 
ter of Washington, D, C., Livestock Claim 
Agent of the Southern Railway System: 
W. O. Bunger, of Chicago, Freight Claim 
Agent of the Chicago. Rock Island & Pa- 
cific Railroad. 
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Board of Trade memberships sold this 
week at $10,500 net to the buyer. 

Morton Mannheimer, of the Evansville 
Packing Co., was a visitor to Chicago this 
week. 

Packers’ purchases of livestock at Chica- 
go the first three days of this week totaled 
22,402 cattle, 47,531 hogs and 43,811 sheep. 

President Samuel T. Nash of the Cleve- 
land Provision Co., Cleveland, O., and vice- 
president of the Institute of American 
Meat Packers, was in the city this week to 
preside at a meeting of the Institute’s Com- 
mittee on Foreign Trade, of which he is 
chairman 

The average wholesale price of beef in 
Chicago for the week ending Saturday, 
August 14, 1920, as indicated by prices re- 
alized on Swift & Company’s sales, was 
18.04¢ per pound, the range being from 11 
to 2c. 

The Interstate Commerce Commission 
has issued an order placing Illinois in the 
Eastern freight territory for shipments 
East and in the Western territory for ship- 
ments West. Under this order shipments 
from Illinois will be under a 40 per 
increase in freight rates and ship- 


ments west under a 35 per cent increase. 


east 
cent 


Charles H. MacDowell, president of the 
Armour Fertilizer Works, has been knight- 
ed by King Victor Emanuel for his work as 
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Chicago Section 


director of the chemicals division of the 
War Industries Board. This is the second 
decoration of this character Mr. MacDowell 
has received. He has also been elected 
president of the National Fertilizer Asso- 
ciation, which is the third time he has 
been chosen for this office. 


Frank G. Carpenter, recently with the 
Midland Packing Co., Sioux City, Iowa, has 
assumed his duties as general superin- 
tendent for Roberts & Oake at their Chi- 
cago plant. Mr. Carpenter went to Sioux 
City from the plant of P. Burns & Co., Cal- 
gary, Alberta, where he put in eight years’ 
service. He is well-known in packinghouse 
circles, having served his apprenticeship 
with Swift & Company at St. Joseph, Mo. 


Midmonth stocks of provisions in Chi- 
cago are reported by the Board of Trade as 
follows, with comparisons, the last three 
figures being omitted, except on pork: 

Aug. 15,’20. Aug.1,’20. Aug.15,'19. 








Mess pork....19,634 20,578 3,157 
Lard, new ....8/,975 86,026 23,390 
Lard, old ..... 2,590 ee - 0 kx eee 
Other lard ...11,392 10,289 18,729 

Total lbs... .99,370 96,318 42,119 
Short ribs ....16,094 15,447 5,363 
Extra clears .. 3,575 4,327 1,827 


The schedule of commission charges pre- 
pared by Secretary of Agriculture Meredith 
to govern carlots of live stock having more 
than one owner has been accepted by the 
Chicago Live Stock Exchange. In notify- 
ing the secretary of their acquiescence the 
commission men said in part: “We desire 
to call your attention to the fact that com- 
pliance with this order is entirely volun- 
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tary on the part of our exchange and the 
licensee members thereof, that we may am- 
icably proceed in this industry until the 
existing technical state of war has been de- 
clared ended, for we feel that the law has 
given no authority to your department, or 
any other executive department of the gov- 
ernment, to fix and determine the charges 
and commissions which may be collected 
by commission men for their services.” 
Under the new rates $2 is charged each 
owner where from two to ten persons are 
pooling shipments in one car. Three dol- 
lars is charged if there are from ten to 
twenty owners and $3.50 for more than 
twenty. 





Ww. SKIPW ORTH 

TRAFFIC AGENCY 
Rates—Claims—Service Analyzed—Adjusted 

Specializing Meat Packers and Allied Industries 


440-2 Transportation Bldg., CHICAGO 
Telephone Harrison 3118 20 Years Experience 


E. 








H. C. GARDNER F. A. LINDBERG 
GARDNER & LINDBERG 
ENGINEERS 
Mechanical, Electrical, Architectural 
SPECIALTIES: Packing Plants, Cold Storage 
Manufacturing Plants, Power Instal- 


lations, Investigations 
1134 Marquette Bidg. CHICAGO 








8B. K. GIBSON & CO. 
Industrial Engineers 
Architects 


Packing Plants, Cold Storage Buildings 
Markets, Ice Plants, Warehouses 


766 Transportation Bldg., Chicago 








PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 
Manhattan Building, Chicago, III. 


Cable Address, Pacarco 








One 5-ton open type Frick 
One 10-ton belted Newburg 
One 10-ton United 

One 10-ton Remington 


Engineer 


W.C. HARD 


REBUILT ICE MACHINES 


One 3-ton Vilter 
One 2-ton Baker 
One 35-ton steam driven Vilter 
One 100-ton steam driven Vilter 


These are thoroughly rebuilt and guaranteed the same as new, ready for 
immediate shipment with complete high pressure side. 
I have others of different makes that will be ready shortly. 


1215 Filbert St., Phila. 


Refrigerating 


Fred J. Anders 


Anders & Reimers 
ARCHITECTS 
ENGINEERS 
430 Erie Bldg. Packing House 
Cleveland, O. Specialists 


Chas. H. Reimers 








7 


The Stadler Engineering Co. 
ARCHITECTS AND ENGINEERS 
We Specialize ii 
PACKING PLANT CONSTRUCTION 
Cold Storage and Garbage Reduction Plants 


820 Exchange Ave. CHICAGO U.S. Yards 











Hu. P. Henschien R. J. McLaren 

i HENSCHIEN & McLAREN 
Architects 

Old Colony Bldg. Chicage, IL 


PACKING PLANTS AND COLD STORAGS 
CONSTRUCTION. 








ly equip them. 
116 West 40th Street 





C. B. COMSTOCK 


ARCHITECT 


Refrigeration and Consulting Engineer 


We specialize in the designing and remodeling of buildings for 
cold storage and packing house plants of all kinds and thorough- 


We invite your correspondence. 


NEW YORK, N. Y. 








LEON DASHEW 


Counselor At Law 





15 Park Row New York 
References: 

Armeur & Company Joseph Stern & Sons, 

by Cudahy Packing | Inc. 

po Nichols & | 


a York Butchere 
Dressed Meat Co. 


Manhatfan Veal & 
Mutten Co. 
ar ~a Dressed Beef 
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The better trade 
| prefers this Supreme cured ham 


Customers quicky discover the better flavor and uniform 
mildness and tenderness of Morris Supreme cured hams. 
You'll find them coming back for more. Be ready to cash 
in on the steady demand these hams will bring you. 


MORRIS & COMPANY 


Packers and Provisioners 


Supreme 
Boiled | 
Ham 








CHICAGO PACKING 
COMPANY 


Beef and Pork Packers 


Boneless Beef Cuts 
Sausage Materials 


Commission Slaughterers 
U. S. GOVERNMENT INSPECTION 
Correspondence Solicited 





UNION STOCK YARDS 
CHICAGO 


CHICAGO LIVESTOCK MARKETS. 
(Continued from page 33.) 

higher than on Thursday of last week. Out- 
let for pigs was limited and they are most- 
ly 25 to 50¢e lower, making the commoner 
grades of light steady to lower, but best 
150 to 160 Ib. offerings still around 25c 
higher. Chicago receipts for week thus 
far at around 85,000, show 7,000 decrease 
from same period a week ago. The ten 
market total for week to date at around 
272.000, is about 23,000 less than like period 
a week ago, although still 50,000 in excess 
of corresponding period last year. 

Although Chicago sheep and lamb re- 
ceipts this week to date have fallen nearly 
short of like period last week, the 
-ombined marketings at ten points for the 
four-day period, approximately 279,000, 
shows an increase of 17,000, With dressed 
trade cenditions unsatisfactory, the trend 








5,000 


of ues eontinued downward the first 
half of the week. Today, however, the 
Market held generally steady at the bot 
tom of declines previously enforced and 
the de is for the most part of the opin 
ior that the bottom of the decline has been 
struc As compared with a week ago to 
day lambs are generally 50¢ lower, with 
spo howing a 75c decline. Fat ewes are 
off much as lambs, while wethers and 
veal 


cs going, for slaughter are generally 





Works: 
ST. LOUIS 








WILLIAMS 


Williams Bone Crushers and Grinders are not alone suitable for grind- 
ing bone for fertilizer purposes, they are also suitable for 
for glue and case hardening purposes. : 

of his bone whether Green, Raw, or Junk and Steamed bone, will do 
well to get in touch with Williams. 

Williams machines are also suitable for Tankage, Cracklings, Beef 
Scrap, Oyster and Clam Shells, and any other material found around the 
packing plant requiring crushing or grinding. 


Send for catalog No. 9 


THE WILLIAMS PAT. CRUSHER & PULVERIZER CO. 


General Sales Dept., Old Colony Bidg. 


CHICAGO 


ing bone 
Every packer having to dispose 


61 Secend St. 

















$1 lower, a lesser loss being shown on the 
lighter fleshed wethers that attract feeder 
competition. Top for the week on range 
lambs was $138.35, paid Tuesday for 1700 
head of choice grade. Most of the good 


fat range lambs have sold the last few 
days, however, at $12.50 to $12.75. The 


top today on natives was $12 and the bulk 
sold at $10.50 to $11.50, quality and condi- 
tion of native offerings being very ordinary 
with coarse bulky stuff showing up in pro- 
fusion. Cull natives are holding fairly 
steady at $7.50 to $8.00, mostly, a big dis- 


count from fat lambs but one not so sur- 
prising when the sharply lower values for 
pelts and offal than were current a year 
ago are duly taken into account. Indeed, 
when it is taken into consideration that a 
34ec per lb. decrease in the credit value of 
pelts and le per pound decrease in the 
credit value of the offal from this time last 
year makes a $12.50 lamb cost as much in 
the carcass as a lamb costing $17 at this 
time last vear, the depressed condition of 
the sheep and lamb market at present is 
to a considerable extent explained 








CHICAGO LIVE STOCK 


RECEIPTS, 
Cattle. Calves. 
Monday, August 9..... 15,727 


Tuesday, August 
Wednesday, August 
Thursday, August 


Friday August 13 

Saturday August 

Total last week 
Previous week 

Year ago P 

Two years ago.. 


Monday, August ¥. 

Tuesday, August 10... 
Wednesday, August 11 
Thursday, August 12.. 
Friday, August 5 














7 112,449 



























Hogs. 

$2,048 
24,230 
15,278 
19,164 
11,879 


3,269 


Sheep. 
28,427 





106,368 
124,918 
101,475 

















Saturday, August 14 
Total last week..... 
Previous week 
Year ago 
Two years ago.. . 
Total receipts at r Year to Aug. : 
1920. 1919. 
Cattle 1,754,7 1,904,845 
Calves { _ 260,518 
Hogs 4,909, i 
Sheep . eee 
Total receipts of bogs at “eleven eet 
ee Yéar to date. 
Week ending Aug. 14. 401,000 18,966,000 
Previous week ove'e ° 444,000 
Corresponding week, 1919 351,000 
Corresponding week, 1918. 391.000 
Corresponding week, 1917 242, 000 
Corresponding , week, 1916 
Corresponding week, 1915 K 
Corresponding week, 1914 361,000 
Corresponding week, { 340,000 
Corresponding week, 1912 310,000 
Corresponding week, 1911 5OM, 
Corresponding week, 1910 305,000 7 
Corresponding week, 119. 208,000 15 , 347, 000 
Corresponding week, 1908 331,000 17,986,000 
Combined receipts at seven points for week ending 
Aug. 14, 1920. with comparisons: 
Cc Hogs. Sheep. 
This week 5,000 3 
Previous week 000 
191 y 000 
1918 1),.000 321,000 
1917 197,000 186,000 I 
1916 190,000 347,009 O16 000 
1915 154.000 282.000 236.000 
1914 165,000 262,000 258.000 
Combined receipts at seven markets for year to 
Aug. 14, 192), with comparisons 
Cattle. Sheep. 
1920 5584000 5,644,000 
1919 6,208,000 6,585,000 
1918 6,768,000 5 284,000 
1917 5,610,000 ‘ 
19146 4,606,000 15 “G08, O00 5806.00) 
1915 4,011,000 13,175,000 5,613,000 
Chicago packers’ hog slaughter for week ending 
Aug. 14, 1920 
Armour & Co 11,306 
Anglo-American 6,906 
Swift & Co 12,400 
Hammond Co 6 300 
Morris & Co &,106 
Wilson & Co 8,600 
joyd-Lunham 5 OO 
Western Packing Co 5.900 
Roberts & Ouake 3,400 
Miller & Hart 8,000 
Independent Packing Co 5,900 
Prennan Packing 2.100 
Wm Davies ¢ 2.500 
Others 11,706 
Totals 91,600 
Previous vee} 9S 809 
Yeur ag 87,204 
WEEKLY AVERAGE PRICE OF LIVE STOCK. 
Cattle Hogs Sheen, Lambs 
Week ending Aug. 14..$14.90 $14.80 $ 7.85 $13.35 
Previous week 14.6% 14.65 S70 14.15 
Cor. week, 1919 3 21.25 10.44) 17.0% 
Cor week 1O18 19.00 13.7% 18.10 
Cor. week, 1917 17.50 9.65 16.06 
Cor. week, 1916 10,25 7.40 1.85 
Cor week 1915 Ge mw 8.65 
Cor weel 1914 O00 5.00 8.2 
Cor wee 19) 8.20 4.25 7.00 
Cor week m912 8.35 300 6.85 
Cor. week 1911 7.36 3.45 6.15 
{ 
Choice to prime steers $16.00017.25 
Geod to hoice§ steers 13.0004 15.75 
Fair to good steers 10.00@13.50 
Yearlings, fair t hoice 12.000 17.00 
Good to prime cows 8.50@12.25 
Fair to good heifers 10.00@ 14.50 
Fair to good cows 6.Oa 9.00 
Canners 4.004 m 
Cutters 5a 5 
Pologna bulls T.0;0a 7.00 
Veal ves 14.00@ 15.25 
HOGS 
Choice light butchers $15.50 15H 
Medium weight itchers 15.304 15.85 
Heavy butchers, 270 350 Ibs 14.80@ 15.6 
Fair to faney light 14.750 15.75 
Mixed butchers 14.754 15.40 
Heavy packing 14.00@014.7% 
Rough packing 13.500 14.25 
Pigs 12.004 15.50 
Stags 10.004 13.00 
SHEEP 
Native lambs $10.00 12.25 
Western lambs 11.00@12.75 
Feeding lambs 9.00@ 12.25 
Yearlings rye OO 
Wethers 6.004 Mw 
Ewes 4.004 725 
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Master 
SATURDAY, AUGUST 7, 1920. 
Open. High. Low. Close. Beef. 

PORK—(Per bbl.)— a No.1. No.2. Ne. 8 
Sept. see eeeeee eens . $25.30 Rib roast, heavy end........-.. 38 30 17 
Tt iamesinweuiet aediden ° 26.00 Rib roast, light end.......... 40 32 19 

LARD—(Per 100 Ibs.)— , Chuck roast .......-- 25 20 5 
ees $19.00 $19.05 $18.97% 18.97% Steaks, round 42 38 28 
ae 19.27% 19.37% 19.27% 19.30 Steaks, sirloin, first cut « a 4 = 

RIBS—(Boxed, 25c more than loose)— _ Steaks, porterhouse ........... ° = ° 3 
Sept. -. 15.4€ 15.45 15. 4 15.40 Steaks, flamk ........--sssseeee = = 3 
Oct. 15.87% 15.90 aed 15.85 Beef stew ..-.-+.eceeeeseeeeeee : Z 

Corned briskets, boneless. STA ° = = +. 
Y r GUST ¢ 2 Corned plates ......-eeeeeeeees 5) 
MONDAY, AUGUST ©, 2980. Comme FOE ccsincccessxaveses 30 28 21 

PORK—(Per_ bbl.)— ’ — - 

0 Pe 25.00 25.00 24.95 25.00 

-  CES: 25.75 25.75 25.75 25.75 Lamb. 

ARD—(Per 100 Ibs, )— Good. Com. 
Sept, ........... 18.90 18.90 18.75 18.85 Hindquarter ........- peawne ceapea - 40 27 
hd Se 19.35 19.35 19.10 19.20 DE ca cetatavctccccntatonceseetes “ » 

RIBS—(Boxed, 25¢ more than loose)— BSW ccccescocces EE NERS FS wan 
Sept. ......-.... 15.87% 15.87% 15.20 15.20 Chops, shoulder .2.2.000202022202. 30 26 
We - ed ceceeeBin 15.80 15.80 15.70 15.70 Chops, rib and loin...........-++++. 47 

TUESDAY, AUGUST 10, 1920. Mutton. 

PORK—(Per bbl.)— on 
MM. caetee ‘ , i ae 25.00 24.90 24.90 Legs PPTTTTTTTTTT TT TT TLL 25 23 
Oct 5 85 25.85 95.85 25.85 OO er eee te ee 16 ee 

Ea ag eek = a ait = —— DEED. swnasccwpwtcres cose scesss 20 Pa 

LARD—(Per 100 Ibs.)— " Chops, rib and loin............-- 32 30 
Se wedesae’s 18.75 18.75 18.72% 18.75 
err ee ce 19.05 19.15 19.05 19.071, Pork. 

RIBS—(Boxed, 25c¢ more ba jeese)— ee 
Bent. ..ccccccees 5.15 15,15 15.20 Loins, whole, 8@10 avg@........seeeeeeres 45 @4s 
Ws -cetbesadouans 15.60 13 . 65 15.60 15.65 Loins, whole, 10@12 avgZ......--ceseeeeees 42 a 46 

Loins. whole, 14 and over........---+eeee0- 37 @3e 
WEDNESDAY, AUGUST 11, 1920. | errrerrrr € 
Shoulders . @ 

PORK—(WVer bbl.)— Buttm ....-- kK 
Sept. .....--.... 24.90 24.90 24.80 24.86 PND © vce xcseewewwewsqsivs 
Ws as ceenceenas 25.80 25.80 25.50 25.50 ED. SAdiecceccvaccncncestsececevscevedes 

LARD—(Per 100 Ibs.) — Leaf lard 
Sept. 18.77% 18.82% 18.60 18.60 
Oct. 19.12% 19.15 18.90 18.96 
ME. wees vtavase aveas 19.371 19.20 19.20 

RIBS more than | Speen Hindquarters 
Sept. 15. 15.05 Forequarters 
Oct. 15. 77% 15.52% BEE db etavccserosienresectnrarcgeweedeg ( 

Breasts ...... DS2 
THURSDAY, AUGUST 12, 1920. GRGUNGEES cc ccccccccccccccccccccccesvoesoes 3 
CINE ocgncdctcecwceceseedecevesoesesetes Ke 

PORK—(Per bbl.) Mee ee DO QI iv cassceinciccsseccssmees 37 @44 

Sy nneved sans 24. 50 24.50 24.20 
: o> on 
Oct. = - 25.00 25.00 25.00 Butchers’ Offal. 

LARD—(Per 100 Ibs. )— : 
Sept. ...... »+ 18.55 18.55 18.15 18.3414 PE oc avewnde eedeseseecesssues were seneanes OS 
Oct. 18.90 18.90 18.50 18.67% DR GEE cu ceca snccnerensecesaepenmcmevesede 08 

RIBS (B oxed, 25¢ more than loose) Bones, per Ib.......cccccceccsccscccsccvcccce a 7 
ES. | cra¢'ae 64 kas 14.90 14.95 14.75 14.75 EE OR ove uipie-e egss ee ecmecR mae Sees Selena 20 
Oct. 15.45 15.45 15.27%) 15.27% IRS ccccciccdenrereerracesavenne senses ensesiee 18 

eee: CO ook vecuningseeeseeeeetd carn been $1.50 
FRIDAY, AUGUST 20, 1920. 

PORK—(Per bbl.) 

IG Gocncensiens 24.10 24.10 23.75. FERRY STREET BROKERAGE CO. 
Oct. wees ‘ 24.85 24.90 24.65 24.80 

LARD—(Per 100 Ibs.) PACKING HOUSE and MERCHANDISE 
WO.  kvcecscccd faa 18.17 BR RO RS 
Oct 18.90 18.50 
Jan. 19.00 18:95 20 Fourth Avenue, Cor. Fourth and Ferry 

RIBS—( Boxed, 25¢ more PITTSBURGH, PA. 

Sept. coe SOT 14.77 30 Years Experience with the Packers 
Oct. 15.22 15.15 














BRYERS AND CONTINUOUS PRESSES 


— For Tankage, Blood, Bone, 
“ mm be dard ae . Fertilizer, all Animal and 
SB ee SOs Ne Vegetable Matter. Installed 
inthelargest packing-houses, 
fertilizer and fish reduction 
plants in the world. Material 
, carried in stock for standard 
p) sizes. 


Send for Catalogue T. B. 


American Process Co, 


68 William St. - - - New York 








BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 


WRITE US FOR INFORMATION AND PRICES 


Wynantskill Mig. Company 
TROY, N. Y. 
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‘OLESALE' FRESH MEATS. 


Carcass Beef. 
Prit native steers..... 


















Go ative steers......... 
Me CUNND he desibiseccsecvess co 
He GN Seated :cticivessivesecus 
Cow .ccccce 
Hin qe uarters, * choice. soe @37 
Fo: FORTCEE, Ga ccercvcceecccccs eon @18% 
Beef Cuts. 
Ste Le TO Beccssacsecsevsees saa einn ie 46 
Ste Serer 44 
Steer Short Loins, No, 1............ seeees 63 
Stec” Shert Loins, No. 2....... nae ee eret aie @59 
Stece Loin Ends oo. eorccccceccocccecces @38 
Mieer EGR Ty WO, Dhivewscsckecsecessaes @37 
Ne TAT caeiites baie niet ices bes onsdiobunmac 21 @35 
Cow Short Loins” ES Ee ae, 27 @4i 
Cow Loin Ends (hips . @30 
Ste I EAS Bh wiiwaicieleeebincvenumeee% @26 
Stes Rounds, MN Gira ais wiaxeieicnae valeeiesten's @24 
alt ow SD Soe sesewaee 26 
Co tibs, No. 24 
Cow Ribs, No. @16 
Ste Rounds, @26 
Steer Rounds, @24 
Steer Chucks, 19 
Steer Chucks, @17 
Cow Rounds @16 
Cow Chucks @ll1 
Steer Plates @l1l% 
SY TD wecccsecnccnsescsedicecesios 10% 
RONG BE. Bisse wieséwapeeeiesescemeaine @18 
Lae, EERE RRS @15 
ee. ee a ae eee. @ 9% 
Cow Nawal BGR... csccccc . 






Fore Shanks 
Hind Shanks 
Rolls 


Strip Loins, 
Strip Loins, 
Strip Loins, 


Sirloin Batts, 


Sirloin Butts, MEGA Ws Shiba Vibleie be aWiea-w Sra 
Sirloin Butts, 5B 

Beef Tenderloins, No. 

Beef Tenderloins, No. 2. 


Rump butts 


PE TO cess cascetcvseeentscoswenss 
Boneless Chucks 


Shoulder Clods .... 3 ; ; 3 ; Dia 3 Bee . ¥ ay ae: 
Hanging Tenderloins 
Trimmings 

















DOG. BOE Dic ciiincctewcscenvesstestens 12 @13 
ee rere ere rer ee 
. . MTT TTT T TTT ee Tee ee Tee eT 
Sweetbreads ..... 
Ox-Tail, per Ib... 
Fresh Tripe, plain . @ 
Fresh Tripe, H. C.. vhbceneéousecenvenn es 
ey ee ey re reer 18 @14 
I, GH Bile kkk 5 ecko cdaalessaiveceeeces 8%@ 9 
Veal. 
Cats TS occ iaccncewns see nenens 23 @26 
ee Soe ee re @24 
Good BAGG ccccciniccvvsceesccecvevcvsnes 33 @35 
ee @16 
Be ee @10 
Brains, each @13 
Sweetbreads @7o 
Calf Livers @36 
Ce TAI a iainise voces weiewoorsieeiaweie ¥e.0i0ne @30 
Choice Saddles ...cccccscccccccccccscccece @37 
CHEESS PUTO cick sowie cc cus oseecsetecsee sore @ 23 
Medium Lambs .........-.+ce- . @27 
Medinm FOPEB 2... cccvcccceccccqcececcvcces @22 
Medium Saddles  ......seccceccccrccccers @35 
Lamb Friew, 47 ID...... cece c eee cceesece @22 
Lamb Tongues, each .... 
Lamb Kidneys, per Ib 
Mutton. : 
Heavy Sheep ..ccscccwccccccccccccccsceses os 
Light BRAC ccccccccvccccvccoccsccecesses 2 
Heavy Saddles ....ccecccsccccccccceccces @27 
TAGht BaGAIES 2... ccccccccscccccsvsvesesse @27 
Heavy ForeS ..ccccccccccccvcccccssccvece @i2 
BARRE PORE cccccccsivvvcvcvdcceceeessceese @16 
Mutton TASB .ccccccesccccccccvccsoccccece @28 
Mutton Loins ...cccccccccccccccccscccccce @20 
Matton : BOOW .ccveccccccvevecccvcccsacces @8 
Sheep Tongnes, each......--.-eeeeeeeeeees @18 
Shecp Heads, Cah ...ccccccccecscevvcces @15 
Fresh Pork, Etc. -~ 

Dressed Hoge .....ceececeeceeeceeeesrecce @22 
PON TG. siwkc cc cawcuseqencacscutseceese on 
BOE BN cocoa cewantesceceescsaseseneeve 19% 
TenderbOime ons caccccceccccseseceevcosoere @68 
BOATS. RIBS occ ccc siccecevewasvves eee’ @16 
Butts @Q27 
Rocks a2 
TrimmingS ....sseesereeeeeeeeeseree => 
Extre Lean Trimmings... M2 
BD cccavecadsesenausesaassies @16 
OUTS, vc owcwecseccieeciesesieweens @ 8 
eS reer @ 5 
Pig IE cccc tear dear.edeceedseennents @10 
A EN nc . anhnceaeh wba oeeene ree @°9 
Blade Meat ....cccccsccccsseccccccveccees @i6 
Cheek Ment .....cccccccccccccsceesccceces @10 

og livers, per Ib @ 6 
Nec! ME abi amasecievecmenemeresys @ & 
Skinned Shoulders @?1 
Pork Hearts ......++-- @ 8% 
Pork Kidneys, per @ 8% 
—_ DUNO ccaicnes $4400 weeeeeeesKeesee's * 

BD GREE 6660 sc castes esees ctevEKeeneeres 
WE BEREE ccccveccceseeccccercretterees @10 
Rreins deed ab Wage tte NECSRETORSERRES 14 @15 
ee er @21 
CG. . sce cceemedenctetveceseeeeeehegeres @34 
EE rr ern rer Cre ery) ta @34 
MD... cveccnacacseebecesnteeesyeerNeeees @22 
RG. .wvceh.vee) Meus teees san eeteeneee @38 

SAUSAGE. 

Colur Cloth Rolorna. LS eecinesaie ns’. a16 
Bolos arge, long, reund, in asings @1e 


Choice Bologna 
Frankfurters 















PROVISIONER 


Liver Sausage. with beef and pork.. ese 
Tongue and blood sausage, with pork. nate @23 
isi a a ee @19 
New England Style Sandwich ‘Sausage... @19% 
Prepared Luncheon Sausage............... 24 
Liberty Luncheon ne (Berliner) : @23% 
ee aaa > @43 
EE Ls. dore co veces cnengoek oe ses @20 
GREENS CIGD ccc ccccccccccccccevoseccces @is 
Country Smoked Sausage................+. @20% 
ae ee @25% 
Pork Sausage, bulk or limk.........cccee.. 211% 
SE SE eS @26% 
ERG TD vecceesecvoceceetessescesces @20*, 
SS I ee ene @23 
Ox Tongues, jellied...... @56 
Macaroni and Cheese Loaf @20 
Be Gy Wis 6 nce ocacenaesees scwcd @57 
Summer Sausage. 
i ek ae @50 
Beef casing Salami, best 49 
Italian Salami (new — Shisecan acheive iw 52 
CREE | catretiedieDceceatCE a ee e0s'6 Soe c0aw eos 42 
SED cctsdnencdeadwaswees Fbswhewta 32 
Pe, GD GER. cnccaveccceecseseses ° 44 
Farmer 42 
Cervalat 51 
SE . osig ann Sinisa beh panies <ambveine nee oe 54 
Bologna, 2.40 
Bologna, 4.00 
Pork, link, aeeiene 2.76 
Pork, links, IGBORER: <..005<00 ° -. 4.60@16.10 
Polish Sausage, BeeMnccceesccocccccccese 2.46 
Polish Sausage, Ws@U8.....eeeeeeeeees 4,18@14.80 
Frankfurts, | DRlRbeS eeeeSek ewe awe ea @3.00 
Frankfurts, “s@%e.. Scieccceveresccccce GOCE 
BENS BOE, Beibssccccccceccousceses 3.35 
Blood Suusage, %s@es .........2--65 -- 5.50@19.25 
Liver Sausage, kits........ pana 2.50 
Liver Sausage, %#s@% 3.30@11.55 
Head Cheese, kits..... ° 2.40 
Head Cheese, W%s@s............0- - 4.00@14.00 





VINEGAR PICKLED GOOD 





Ss. 


Pickled Pigs’ Feet, in 200-lb. barrels......... $16.25 
Pickled Plain Tripe, in 200-lb. barrels..... cooe 35.00 
Regular H. C. Tripe, in 200-lb. barrels... -- 18.75 
Pocket H. C. Tripe, in 200-lb. barrels......... 20.75 
Pickled hog chitterlings, uncooked, bbis....... a 
Pickled hog chitterlings, cooked, bblis........ 29.50 
Sheep Tongues, short cut,  SSeyeegeaegie: 68. 
Sheep Tongues, long cut, barrels............. 55.00 
CON TOR Wile ccciccwesccsdescccvcss 64.50 
CANNED MEATS. 
Per doz 
No. 4. No.1. No.2. No. 6. 
CeemeR Week ...cccesssee --+. $3.40 6.50 $21.50 
rae els 2.40 6.5) 21.50 
oe ee . 3.40 6.50 21.50 
Sliced dried beef........ 2.75 4.85 8.90 52,00 
Ox tongue, whvle ..... - maior 18.50 Ay.uo 
Luncheon tengene ...... R50 CON JATR 38.50 
Corn beef hash......... 1.90 3.25 ae <osese 
Roast beef hash........ = 
Hamburger steak with 
GN Bass cqueesasndes .90 . 
Vienna style sausage... 1.35 . 
Luncheon sausage ...... 1.40 “ 
Breakfast sansace ona 
Veal loaf, med. size..... ee 50 
EXTRACT. OF BEEF. 
Per doz. 
Seon. JUG, 2 GOR. WD CROP ccccccccesss Serre 
oe we a ee ere oe 2 6.75 
R-oz. jars, % doz. in case....... iedate:- om cose 13.00 
a es Oe SS ere 21.00 


BARRELLED BEEF AND PORK. 









Extra Plate Beef, 200-lb. barrels......... 
EE cS ogo sain Sie wry Saree eraininin WO% hac 
ET 5 tain dread a icons WN ale alees:h er 
SE AER oe Wee ee pret wea 
EE iia ahalain ah win'esg Wrote ece-eeace@e wie ne 
6 a Sere errr ere 
ow Se ere ore 
BY SED aioe Swine c06v we orye ease demesne 
LARD. 

Pure Lard, kettle rendered, per Ib., tes 
3 ee re 
Cooking oil, per gal., in barre 
Bakers’ special cooking oil...............- 

Barrels, %c. over tierces, half barrels, 4 
tierces; tubs and pails, 10 to 8&0 Ibs.. 
tierces, 

BUTTERINE. 

1 to 6, natural color, solids, f. o. b. Chi- 

EE akc Ge iG ke nO Rall Gab vod ROR. 50 460 
Cartena, rolls or prints, 1 Ib... cccscccee 
Cartons, rolls or prints, 2@5 lbs......... 
Shortenings, 30@60 Ib. tubs............... 
Nut Margarine, prints, 1 Ib............... 


DRY SALT MEATS. 
Clear Bellies, 12@14 avg.............+.. 
Clear BGROG, BEGIG BUG soc ccicceccccccs 
Near Bellies, 18@20 avg 
Rib Bellies, 12@14 
Rib Bellies, 20@25 
Fat Backs, 10@12 
Fat Backs, 12@14 avg........... 
a See 
eR Tree ee eee 
Extra Short > 
Short Clears . 
EEE. de dutebeetnis Cncbons< sakes cnpaees 


WHOLESALE SMOKED 
Skinned Hams 
Regular Hams 
Calas, 4@6 Ibs. 
Calas. @€@12 Ibs. avg. 
New York Shoulders, S@12. Ibs. ‘avg Bee 
NS eee 49% 
s@i2 ave.. and strip, 
Wide, 12@14 avg., and ‘strip, 6@7 ‘ave... 

Wide, 4@6 avg., and strip, 83@4 ave. 
Pried Beef Insides........... ee 
Dried Beek RameKle®. ....cccccccecccccccce 
Dried Beef Outsides. . 


EDS a hnreaie-s aa Wess teks 
See 








@26.00 
@24,00 


a2 
@22%, 
@175s 
@lii% 
c. over 


We. to le. over 





@19.00 
@19.00 
@20.00 
@14.50 





@26 
oss 





CE CE Pv cnnenepecceescovsee needs 
Cooked Rolled Shoulder.................. 


SAUSAGE CASINGS. 


P,. 0. B. CHICAGO. 
Beef Rounds, per set 
Beef Export 
Beef Middles, per set......... 
Keef BKungs,. per piece. 
Beef Weasands 




















Kkeef Bladders, small. per doz.............. @1.25 
Beef, Bladders, medium, per doz.......... @s85 
Hox Casings, tree of salt, regular........ @1.20 
Hog Casings, f. o. s., extra narrow....... 2. 
Hog Middies, per set............... oneeke 2e 
Hog Bungs, OXPOFt.. ee eeeeeeeereeeeeeces 
Hog Bungs, SEEEEEsTTRe So eee sees ouesocees 18 
Hog Bungs, medium. 14 
Hog Bungs, narrow.. - 8 
Hoz Stomachs, 10 
Im oe 
Imported medium wide eee 
Imperted medium Dp becseccece coseces 
FERTILIZERS. 
Dried Blood, per unit 7.75 
ee erry 7.00 
Concentrated Tankage, ») 7.00 
Ground Tankage, 11% ) 7.50 
Ground Tankage, 9 and 20%............. 6.75 
Crushed Tankage, 9 and 20%............ ) 6.75 
Ground Tankage, 6% and 30%..... ~ -- -52.00@55.00 
Ground Raw Bone, per ton............... 50.00@52.00 
Ground Steam Bone, per ton............ 40.00@42.00 
HORNS, HOOFS AND BONES. 
No. 1 Horns, per ton.... . -270.00@280.00 
Hoofs, black, per toM......cccecsccccces 65.00@ 70.00 
Hoofs, striped, per ton.. = .00@ 70.00 
Hoofs, white, per ton. 90.00@ 100.00 
Revnd Shin Bones, hea s, per ton...150.00@160.00 
Round Shin Bones, lights, per ton... .115.00@125.00 
Flat Shin Bones, heavies, per ton..... 115.00@125.00 
Flat Shin Bones, lights, per ton....... 109.00@110.00 
Thigh Bones, heavies, per ton.......... 160.00@170.00 
Thigh Bones. lights, per ton........... 100.00 yoy ow 
Skulls, Jaws and Knuckles............ 55.00 
LARD. 
eee, CORO, OUR s os cies cccdeweia's @18.45 
oe er erer rrr eT re @17.70 
EE Miva hbo Wulecdcies cee ace ba mahiat eee @18.25 
PE nninnwae-enthe @17.50 
Neutral lard @20.50 
Prime oleo 184 @13% 
ae 12%4@12% 
Grease, yellow, ie waa ween < ... 9% @10 
Grease, A white, loose.:............ ..114%@12 
OILS. 
Ghee GE, GREER. «50s cccceccesesesse : ..16 @16% 
Cee GC P. Dendawcccenenieaweevaes ...-144@15 
UN GN vibe nds anes os een eties4e908e sores 13 @14 
Linseed, loose, per gal........cceeccese .. 1.10@1.38 
a | reer ere ere Uk 
Soya bean oil, seller tank, f. 0. b. coast... 94@ 9% 
TALLOWS 
DD dknaka seas eeuk tebe as oe eens cnwane 13 @13% 
CROLCS GOBMEEF .nciccciccsccccces ...-.12%@13 
Packers, prime, loose... -_- cnessieee ee 124 @12% 
l’ackers, No. 1 loose........ ‘ errr we, 
Packers, No. 2.. . 84@ 9 
‘GREASES: 
White, Chobee ...0660.. bieae -114%@11% 
OS” wkesuwaanieen “ ll @11% 
White, “*R’ a . 9% @0 
Bone, naphtha ext®acted. ‘ , 61%4,@ 7 
Crackling praia se ere re rr ; .9 @9% 
SERPs rere re: ae “es .. 8SY@ Ske 
BO alg Ciavewewean whgsS acne hse 
Prown seein taiahetahancasa . The@ Ste 
Pigs’ foot grease..... 11% @12% 
Garbage, grease, loose T GF TM 
Glycerine. Ty. eave eeor , ..28 @28% 
coined namite ‘ riathte ee a 
G nate «rude soap.. 17% @18 
re 201,@21 
COTTONSEED OIL S 
White, deodorized .. 1b @lbly 
er. & loose, Chie ago. rn nom. Lilt 
oe ee. a ne ee ee nom. 10 
Soap stock, bbls... conven. 62@65 f wo b 
. A Rar et its ib dieu RNS, tien a eoArhs 6 @ 6% 
Soap stock, loose, 50% f. a. Chicago...... 2 @ 2% 
COOPERAGE 
Ash Pork Barrels, black iron hoops........3.55@3.60 
Oak Pork Barrels, black iron hoops .+.-+3.75@3.90 
Ash Pork Barrels, galv. iron hoops........3.75@3.80 
BeG Oak Lard TlerceS....cccccccccces .. 4.75@4.85 
White Oak Lard Tierces.............. .. .5.35@5.45 
White Oak Ham Tierces...............+5- @5.75 
CURING MATERIALS. 
Refined saltpetre, granulated, Dbblis...... $is 
Refined saltpetre, crystals, bbls.......... 15 
Double refined Nitrate of Soda. cran., f. 
b. Y. & S. F., carloads, bbls. or encks @ 5% 
Double refined nitrate of soda, gran., f. 0. 
b. 2. &.&. ¥ 


, less than carloads. — 


‘ @ 6 
Double refined Nitrate of Soda, crystals.. 6%@ 7 
Nitrate of Seda, kegs, 100@130 Ibs., lc over. 

Beric Acid, crystals te powdered......... ee Se ty 
Borax, crystals to powdered.............- 8% S% 
Sugar— 
*White, clarified, f. o. b., New Orleans... ...@.... 
*Yellow, clarified, f. o. b.. New Orleans.. . weer 
Plantation, granulated, f. 0. New 
ee errr ce o+2-2k @22 
Salt— 
*Ashton, in sacks, 224 Ibs.... eaneaee wa) ae 
*Ashton, car lots, per sack......-....-++5. 
*English packing, T.H.&Co., car lots, per sack. 
*English packing, Cheshire, car lots, per sack 


*English packing, pure dried, vacuum, per sack 


*English packing, Liverpool ground alum, per 

eee errr rc ee ee —.. 6 
Michigan, granulated, car lots, per ton, = © 

Ti, MOND cncccccnccencececctcesncecesvene 10.85 
Michigan, medium car lots, per ton, f.-0 

WD, GRR ccs cescccccsccccecee 12.35 


*Stocke exhausted 











42 


One Feature of Master Butchers’ 


One of the practical features of the na- 
tional convention of the United Master 
Butchers of America, held last week at 
New York City, was the inauguration of a 
campaign for the establishment of a uni- 
form style of meat cutting throughout the 
United States. This was in connection 
with the general education campaign 
which the retail butchers’ organization is 
planning to teach consumers, how to buy 
meats to the best advantage, and with the 


object of reducing meat costs to con- 
sumers. 
Meat cutting demonstrations, both by 


hand and by new and improved mechanical 
devices, among the attractions of 
week. Vice-president Michael 
Kelly of St. Louis, who was elected presi- 
dent for the ensuing year, took a promi- 
nent part in these activities. 


were 
convention 


In pushing along the idea of a uniform 
style of meat cutting the retailers showed 
how this would not only serve to educate 
the public as to the small percentage of 
choice cuts in a carcass, and so stimulate 
demand for the cheaper cuts, but they also 
advanced the point that uniform cutting 
would enable the Government to gather 
uniform statistics on consumption and 
prices, and afford a more reliable basis for 
figuring general conditions. 

The demonstration of the 
idea of a proper method of cutting a side 
of beef, with the showing in percentage of 
various cuts and the yield in pounds and 
ounces, gave a standard test table which 
is here reproduced for the information of 
the trade: 


association’s 


Lbs. Oz Percentage. 
Fe. eB eee 6.89 
24 10 Porterhouse steak ....... 

oe St ME” .cescueewarenscucaweneme 

20 S Gee GE ccc cevcveves 

2 Flank steak 

13 Skirt steak eevecccccccccces 

22 Prime rib roast...... 

11 D CRMen FID TORS... cs cceves 

13 14 Bottom round 

14 4 Top sirloin 

13 10 Cross rib 

21 Rump 

18 14 Navel 

mM 5 Plate 

24 6 Brisket 

6 11 Horse shoe ee . 

7 10 Thick and outside flank.. 

29 6 Neck soe ° 

6 7 Shoulder. , 

% 14 Shin and stew meats 

15 Kidney 

% 15 Kidney suet 

4 % Flank fat 

% 14 Shop fat 

2 2 Waste 

24 14 Bone 

61 100.00 


Packer and Retailer. 
Samuel T. Nash, vice-president of the 
American Meat 
a prominent Ohio packer, declared in his 
that 
ers are eager to co-operate with the other 
both pro- 
ducer and retailer, to raise the efficiency 
of the whole industry and give the con- 
sumer the benefit. He said that the pack- 
ers have opened their books to the public 
and to public officials and that they want 


Institute of Packers, and 


address to the association the pack- 


factors in the meat business, 


THE 


WANT UNIFORM STYLE OF MEAT CUTTING 





NATIONAL 





Retail Section 


National Convention 


mutual understanding. He continued: 

“Out of each dollar paid over the re- 
tailer’s counter for meat, the farmer gets 
64 cents; the packer gets 13 cents, and the 
retailer 23 cents. Of the last share, 19 
or 20 cents goes for rent, light, labor, serv- 
ice, etc., and only three or four cents on 
the dollar is left as profit. These figures 
are the results of thorough studies and 
are confirmed by Department of Agricul- 
ture investigators. 

“Neither the public nor the producers 
realizes this condition and are inclined to 
blame the retailer for high prices. Some 
livestock producers are urging the packers 
to go into the retail business, saying that 
there are too many retailers and the dif- 
ference between wholesale and _ retail 
prfces is too great. But the packers have 
no intention of doing this, as their burdens 
are already difficult enough. 

“The retailers should put their honest 
case before the public as the packers are 
doing. The packers are ready to co-oper- 
ate with all interests.” 

The Value of Cold Storage. 

Dr. Mary E. Pennington, cold storage ex- 
pert of the U. S. Department of Agricul- 
ture. in an address before the convention 
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told the retail butchers a lot about cold 
storage that was calculated to disabuse 
their minds of false ideas. Among other 
things she said: 

“Canned fruits and meats, while whole- 
some and appetizing, are distinctly differ- 
ent from the fresh articles. Drying, salt- 
ing and smoking will preserve foodstuffs, 
but the processes alter the flavor of the 
original article. 

“Not so cold storage. Low temperature 
as a means @f food preservation differs 
markedly from all other methods, in that 
it maintains real freshness; and because 
Americans especially demand practically 
the same diet all the year round, the 
preservation of foods by low temperatures 
has grown in a comparatively few years 
to be an enormous industry. 

“With the growth of the industry has 
come a much better understanding of how 
to handle and prepare different articles 
for preservation by low temperatures, so 
that at the present time eggs put into 
storage in March or April are not only 
good but really delectable during the fol- 
lowing January, and the most delicate 
milk-fed broiler, if properly treated before 
and during storage, is accepted after be- 
ing hard frozen for twelve months by the 
most fastidious epicure. 

“In times gone by our knowledge of the 
preparation and handling of foodstuffs for 

(Continued on page 45.) 








PRESIDENT MICHAEL KELLY of the United Master Butchers of America Demonstrating 
Cuts of Meat from a Chart at the National Convention at New York Last Week. 
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LOCAL AND PERSONAL. 

ear E. Olson bought a meat market at 
( ur, 2. 

Frey has bought a meat market at 
Beoler, Mont. 
W. Dixon has opened a meat market 
sejou, Minn. 
bert Winkler has engaged in the meat 
I ness at Clarks, Nebr. 

-chneller & Co. will open a grocery and 
market at Red Jacket, Mich. 

he Disposal Plant Co. is building a 
readering plant at Lone Tree, Ia. 

Steve Dougherty, Arena, Wis., sold his 
mcat business to Ralph Hodgson. 

Mike Dietz has sold his meat shop at 
nwood, Minn., to Cairns & Son. 

3. F. Harmon has purchased the Weiden- 
eimer meat market at Lyons, Kans. 
Tappen & Harris have purchased the 
Anselmo meat market, Anselmo, Nebr. 

Mudge & Son have purchased the butch- 
er shop of L. D. Funk at Gridley, Kans. 

M. P. Schultenover, Mahnomen, Minn., 
sold his meat market to Dallum & Meilke. 

Larson Bros. have purchased the meat 
market of J. W. McAleer at Monticello, Ia. 

Salamone Co. has opened a third meat 
market at 612 West State street, Rockford, 
Ill 

Ralph Hodgson will succeed Steve 
Daugherty in the meat business at Arena, 
Pa 

W. R. Warden has purchased the meat 
department of Harader & Co. at Burns, 
Kans, 

Smith & O’Hair have purchased the 
meat market of Val Pearcy at Five Points, 
N. Y. 

A. J. Siepker has purchased the Victor 
Olson grocery and meat market at Salina, 
Kans. 

King & Christian purchased The O. K. 
Meat Market of Mr. Bauser at Drummond, 
Mont. 

King & Christian, Phillipsburg, Mont., 


have sold their meat business to W. & C. 
Metealf. 

J. F. Pesel sold his interest in the Cash 
Meat Market, New Prague, Minn., to Janda 
& Kopet. 

W. G. Rock has purchased the Winslow 
cash market, Winston, Ida., from E. A. 
Walcott. 


M. M. Cahill has purchased the Boston 
meat market, Guthrie, Okla., from G. M. 
Frazier. 

J. Ahern has sold his interest in the 
Martinez meat market, Martinez, Cal., to 
A. Katcher. 


Cudahy Bros. Co. has purchased the 
meat business of John Lobuscher at Wau- 
kesha, Wis. 

l.. G. Sentel has purchased the interest 
of John Tousley in their meat business at 
Dexter, Kans. 

Mrs. J. E. Rinesmith has engaged in the 
meat market and restaurant business at 
3artlett, Nebr. 

G. Eichacker sold his interest in the 
Palace Meat Market, Bridgewater, S. D., 
to F. Franke. . 

The Webber meat market, 618 North 


meat 


Gi 


& 


15ift street. Parsons, Kans., has been de- 
stroyed by fire. 

joseph Macek has just engaged in the 
me business at Shubert, Nebr., coming 


Table Rock. 

New market at Halifax and Bank 
Streets was damaged by fire recently to 
the extent of $600. 

li. , Bell has disposed of his meat mar- 
ki t Attica, Kans., to C. F. Giggy of 
Mevicine Lodge, Kans. 


fro: 
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VICTOR 


Rapid 
Meat 
Cutter 








ers’ Use. 


Does the Work of Five Men. 


Write for Full Information. 


132 Nassau Street 





CUTS 1,000 STEAKS AN HOUR 


A Strong, Well-Built Band Saw for Butch- 
Cuts (meat and bone) all kinds of 
meat—Beef, Veal, Pork, Lamb, Fish. 


F.G.STREET & CO., Mfrs. 


New York City 

















the same. 





, Fs x 
‘“*THE WORLD OVER”’ 


Write for Bulletin 





ror PERFECT REFRIGERATION 


Install the BAKER SYSTEM 
Here Is What Mr. Breckenmaker of Cumberland, lowa, 


“I have just started my machine for another season’s 
run and am more than pleased with my investment. I 
saved over $200.00 on my ice blil last year besides get- 
ting rid of the muss and slop around the shop—the 
box is as sweet and clean now as can be. 
ure for the butcher who has used ice for 15 years to 
go into a box that is mechanically cooled. 


The average butcher will use at least 55 tons of ice a 
season—at $7.00 per ton equal to $385.00 per year. 
this on a ten-year basis for I am figuring the machine 
That would make his ice cost him in ten 
years $3,850.00 and nothing left. 
machine using city water at 70c per thousand gallons, 
while water pumped from a well would be much cheaper, 
but take the city water at that high figure, and the cost 
of running the machine for a period of ten years will not 
exceed $2,000.00. 
machine left, so the machine has paid for itself and is 
ready to go on doing business. 
me—if I had to run a market and use ice, I would not 
run the market.” 


Baker Ice Machine Co., Inc. 


Says of His Machine 


It is a pleas- 


Figure 


The cost of running the 


You have saved $1,850.00 and have the 


It is just like this with 








No. 42-D 
IT’S FREE OMAHA NEBRASKA 
Carstens Packing Co., purchased the Jonckheers at 411 Seventh street, Moline, 


meat market of Herman Hoss and Don 
Willard at Bucoda, Wash. 

Richard Perry has sold his meat busi- 
ness at Howard City, Mich., to Ledger 
Bros., formerly of Sand Lake. 

J. W. Brown & Son have purchased the 
meat market and grocery business of 
Crandall & Son at Jasper, Mo. 

Paul W. Frater has purchased the meat 
market formerly operated by the Lick 
Brothers at Upper Sandusky, O. 

Mr. Shellenberger has purchased the 
meat business of Joseph Macek, Table 
Rock, Nebr. 

Curley Bros. have opened a meat mar- 
ket in connection with their grocery store 
at Negaunee, Mich. 

Lewis & Kirkpatrick have sold out their 
Sanitary Market at Jennings, Okla., to 
3en Harpole of Okmulgee. 

B. J. Waldie & Son, Bancroft, Mich., have 
purchased the Frank Conrad meat busi- 
ness and will consolidate it with their own. 

Theophilus Degreve of East Moline has 
purchased the meat business of Charles 


la. 

Oliver and Artie Karch have purchased 
the butcher shop at Mt. Vernon, IIl1., for- 
merly conducted by Grant Holcomb and 
John McGill. 

B. J. Waidie & Son, Bancroft, Mich., 
have purchased the Frank Conrad meat 
market and will operate it in connection 
with their own. 

Richard Perry, who for many years has 
conducted a meat market and stock ship- 
ping business at Howard City, Mich., has 
sold his stock to Ledger Bros. who will 
operate the business. 

The old established Bryant meat mar- 
ket, Cadiz, O., has been purchased by 
xeorge Kenisell, who will combine that 
business with the market he has been 
running on East Market street. 

Mr. and Mrs. P. J. Graham have sold 
part interest in the general store and 
meat market at Seymour, Wis., to Earl 
Baldwin and Ivan C. Dinnick. The new 
business will be known as the Seymour 
Cash Store. 
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Prices realized on Swift & Company’s 
sales of carcass beef in New York City, for 
week ending Saturday, August 14, 1920, on 
shipments sold out, ranged from 14 cents 
to 28 cents per pound, and averaged 19.83 
cents per pound. 


H. G. Clark, of Swift & Company’s produce 
department, New York, is in Chicago this 
week. F. K. Bealke, of the branch house 
provision department, Chicago, and E. D. 
Southgate, of the ice department, Chicago, 
were in New York this week. 

The following is a report of the New 
York City Health Department of the num- 
ber of pounds of meat, fish, poultry and 
geme seized and destroyed in the City of 
New York during week ending August 14, 
1920: Meat—Manhattan, 1,156 lbs.; Brook- 
lyn, 618 lbs.; Queens, 28 lbs.; totals, 1,802 
Ibs. Fish—Manhattan, 93,762 lbs.; Brook- 
lyn, 6 lbs.; total, 93,768 Ibs. Poultry and 
Game—Manhattan, 4,720 Ibs. 

The Jersey City Stock Yards Co. last 
week completed a fine new sheep barn, of 
which they were very badly in need. The 
barn is of the mill type, saw tooth, with 
the openings to the south. It is 750 feet in 
length, 115 feet in width, containing 75 
pens, also two scales. Each pen has space 
for a double-deck car, or a total capacity 
for the barn of 15,000 head of sheep or 
lambs. The barn cost approximately $100,- 
000. The arrangement of the pens and the 
alleys ,also the gates, makes it very con- 
venient for handling a large volume of 
sheep or lambs in a very efficient manner. 
This new sheep barn has been pronounced 
by a great many shippers, commission men 
and others who have seen it as being one 
of the best and most convenient sheep 
barns in the country, and is greatly appre- 
ciated by all who come in contact with the 
Jersey City Stock Yards. 


Employers who come under the work- 
men’s compensation law are warned to 
carry compensation insurance to cover 


their employes. “The failure to do so,” 
says Bernard L. Shientag, chief counsel to 
the State Industrial Commission, “is a mis- 
demeanor punishable by a fine up to one 
thousand dollars, by imprisonment up to 
one year, or by both such fine and impris- 
ynment.” The Industrial Commission 
through its counsel will proceed vigorously 
against any employer who continues to dis- 
regard this law. A large number of awards 
to injured workmen and to widows and 
Mr. 
Shientag, because employers have neglect- 
ed to carry compensation insurance, and 
in many cases are financially unable them- 
make 


orphans cannot be _ collected, said 


selves to payment. Any employer 
who is in doubt as to his duties under the 
law should apply to the Industrial Com- 
mission, at its office, 124 East 28th Street, 
New York City. In the last year the Court 


of Specia] Sessions imposed fines ranging 
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from $50 to $250 on 122 employers failing 
to carry compensation insurance, and one 
uninsured employer in whose plant a 
worker was seriously injured was sent to 
jail for thirty days. 

——— 


* 


EASTERN MEAT TRADE CONDITIONS. 

Meat trade conditions for the week at 
New York, Philadelphia and Boston are re- 
viewed by the United States Bureau of 
Marxets as follows: 

While beef trade has been generally 
slow the light offerings of choice steers 
were sold at firm prices with lower grades 
draggy. Lamb and mutton trade was un- 
settled and prices fluctuating with tenden- 
cy mostly downward. All veal markets 
were again sharply lower. Fresh pork 
trade continued slow with price tendency 
downward late in the week. 

There was a fair demand for the light 
cfferings of choice steers, and the previous 
week’s price range on this grade remains 
unchanged. All lower grades met a slow 
sale and prices show uneven decline at the 
several markets. Practically no good cows 
were among the week's receipts with only 
limited offerings of the lower grades. Clos- 
ing prices averaged $1 lower than one 
week ago. The demand for kosher beef 
showed some improvement followed by a 
slight upward tendency in prices, and sharp 
advances at New York near the close. Bull 
trade was slow with practically no offer- 
ings above the common grade. The gen- 
erally unsettled conditions of the past sev- 
eral weeks was a feature of the lamb trade. 
IWew York being the only exception where 
prices on the better grades advanced $1 
to $2. Philadelphia was the weak spot in 
the East, where declines ranging from $3 
to $4 were registered on ali grades. 

The continued light demand for mutton 
resulted in generally declining market with 
closing prices unevenly $1 to $4 below one 
week ago. 
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The downward price trend of the past 
three weeks was continued in a lesser de- 
gree during the present, and all grades of 
veal closed $2 to $4 lower than the previ- 
cus Friday. 

Mondeys firm opening prices on fresh 
pork chop: were only partialiy held and 
after mid-week declines were general. New 
York closed $1 to $2 lower than the previ- 
ous Friday while other markets fluctuated, 
and closed practically in line with cne 
week «ago. 

Roston closed draggy on all fresh meat, 
with a liberal movement of veal and heavy 
mutton to the freezer. Some late arriving 
cars will be carried over. New York closed 
firm on good beef, but weak on lower 
grades. Veal, weak to lower. Lambs, 
strong to higher. Mutton, weak, and pork, 
barely steady. Some beef and veal will 
carry over and some late arriving cars 
will not be unloaded. Fhiladelphia closed 
fairly steady on the better of beef and 
lambs, but weak and unsettled on all oth- 
ers. Some beef and pork will be carried. 
Other meats will clean up with a heavy 
movement of veal to the freezer. 


o—__. 


WEEKLY MEAT TRADE REVIEW. 

Armour and Company, in their weekly 
review of meat trade conditions, say: 

An optimistic tone continued to rule the 
packing house industry this week. De- 
mand fer all products was healthy and sup- 
plies moved normally into distribution 
channels. Prices of cattle eased some over 
the week, except for best grades, while the 
dressed beef trade enjoyed good demand. 

The average price for hogs has been 
steady this week with fair receipts of good 
quality. The market for cured products 
held steady, while the demand for fresh 
products strengthened. 

The revival of purchases of lard and 
ham on British account lent encourage- 
ment to the export situation. Business 
on the Continent remains in a formative 
state. 

Collections continued to be satisfactory. 








For Sale or Will Lease Retail 





Food 


Store 





age room on third floor. 


parties considered. 
Colony Bldg., Chicago, III. 





Which has for the past ten years occupied one three-story building 30° front, 
45’ deep, with two large show windows on first floor. Said business is located 
on the best street in the city, next door to a large department store in a 
large manufacturing city, 150 miles from New York City. 


Business is now being successfully conducted by the owner, doing a strictly 
cash-and-carry business, selling meats, provisions, groceries and vegetables. 


Building is equipped throughout with new strictly up-to-date fixtures and 
machinery, including 4-ton ice machine, 3 large ice boxes, 1 freezing room, 
40’ refrigerated glass meat counter, large covered grocery counter, up-to-date 
fruit and vegetable counter, 5 electric computing scales, 1 U.S. slicing machine, 
five electric lights throughout entire building. Running hot and cold water on 
first and second floors. Fully equipped bologna factory on second floor, stor- 


Reason for selling: present owner going into other business. 
ing, stock, machinery and fixtures, or will 
machinery and fixtures, or will lease building, machinery and fixtures, present 
owner removing stock if lessee so desires. 


Occupancy’ can be had Sept. 15th if desired. 
Address F. S. 614, care The National Provisioner, Old 


Will sell build- 


lease building and_ sell stock, 


Only financially responsible 
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_ CHAS. F. GARRIGUES 
: COMPANY 


54 WALL STREET 
NEW YORK CITY 


» Cable Address Branch Offices 
““GARRIGUES” CHICAGO 
SAN FRANCISCO 


Packing House 
| Since 1875 By-Products 


Since 1875 








MEAT ANIMALS IN SO. AUSTRALIA. 

The total number of cattle in South Aus- 
tralia reported on June 30, 1918, was 313,- 
245, of which 126,012 were dairy cattle. 
Prices in the local market for bullocks, 
cows, and steers advanced on an average 
of about 18 per cent for the year, but there 
was a decline in prices for sheep and lambs 


of about 5 per cent, reports U. S. Consul 
Henry P. Starrett, from Adelaide. The 
locel slaughtering of cattle and sheep for 
food has steadily declined since 1914, 
owing largely to the lack of shipping space 
for the exports of meat products, an indus- 
trv which had reached important values 
prior to the war. This condition has re- 
sulted in important increases in the sheep 
flocks and a small increase in cattle herds. 

In 1918 the total number of sheep sent to 
the abattoirs in the state of South Aus- 
tralia was 808,914, as against 686,112 for 
the previous year; lambs, 140,556 and 193,- 
558; cattle, 69,789 and 63,167; and pigs, 
140,400 and 90,413, respectively. 

B 


<o—_— 


VALUE OF COLD STORAGE. 
(Continued from page 42.) 

storage was very imperfect. As in all 
other new movements, mistakes were 
made and sometimes foodstuffs coming out 
of cold storage were anything but appetiz- 
ing. From some of these facts and a good 
deal of fancy, cold storage, in many quar- 
ters, obtained a black eye. 

“However, dealers and consumers alike 
should now view cold stored foods on their 
merits, not on their labels only, and the 
consumer should be sufficiently well ac- 
quainted with the season during which 
cold stored foodstuffs are on the market to 
know when the dealer should be offering 
fresh and when his stocks of certain com- 
modities must consist of cold storage 
goods, if he has any at all. 

“Unfortunately, there are still some peo- 
ple, who, not yet quite awake to their own 
well-being, will offer low grade goods with 
the explanation that they are ‘cold stor- 
age’ and claim for good storage com- 
modities prices and the name of ‘fresh.’ 

“Both our winter and summer markets 
would be entirely bare of certain foods 
that we have come to look upon as staples, 
were it not for cold storage, and both the 
consumer and farmer would be _ losers 
thereby. Only by a better knowledge on 
the part of the general public of what 
goods go into storage, how they should be 
prepared and when they should come out, 
cain cold storage take its proper place in 
our scheme cof things, as do canning, dry- 
ing and other established forms of preserv- 
ing commodities produced in the flush sea- 

for consumption in the season of 
rcity.” 





Want. Best, Results? 


F COURSE, you want to sell your Fertilizers, 
Tallow, Greases and all By-Products at 
HIGHEST prices—and to responsible buyers. 


That’s our business. We center all of our efforts in 
giving that kind of service. 


Send us samples and full details. We'll quote you prices 
that will satisfy you. 


The Fridley Commission Co., Inc. 


“STRICTLY BROKERS” 
181 W. Quincy St. CHICAGO 








DAY’S 
MEAT MIXERS 


Seven Sizes—60 lbs. to 1100 Ibs. 
= Belt Drive or Motor Drive 

\\ SavesTime and Money in 
Mixing Meats, Sausage 


and Other Ingredients 


\ JAADAX CO. 


\~\ 


No Waste or Leakage 


THE J. H. DAY CO. 


CINCINNATI, O. 























Credit is Progressive 


Local success—a local reputation—creates local credit. 
As a business expands, extending its acquaintance, 
broadening its market, it gradually develops a national 
character and is entitled to a national credit. 
The customers of the National Bank of Commerce 
in New York are those concerns which have 
Nw built up national and international relations, 
. ; requiring credit resources proportion- 
i ate to their operations. 


| National 
Bank of Commerce 
in New York 










Capital, Surplus 
and Undivided Profits 
Over Fifty-five Million Dollars 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


inferior to ceecesedee 9.00@16. 
common to 


Steers, 
Cows, 


Bulls, 


choice...... 
choice 
to choice 


LIVE CALVES. 


veals, prime, 
veal, 
Calves, veals, 
Calves, 


Calves, 


common ° 6.008 9.2% 


Calves, 18.25@18.5 
per 100 Ibs...17.00@18. 
to med., per 100 Ibs.11.00@16.75 
= 100 Ibs pecceesnes §.00@10. 
6.00@ 7. 


Calves, fair to good, 
com, 
veals, culls, 
buttermilk, 


LIVE SHEEP AND LAMBS. 


per 100 lbs 

100 lbs...... 
nem B60. Bs ccseovcves 
per 100 
OP Bee Béccecces 
lbs 


LIVE HOGS. 


Spring lambs, prime, -14.50@14.75 
8.00@14.2% 
8.50@ 9.f 

ae > 


25@ 
4.00@ 


Lambs, com. to good, 


Sheep, wethers, 


Sheep, ewes, prime, 
Sheep, com, 


culls, 


to good, 


Sheep, per 100 


Hogs, 
Hogs, 
Hogs, 


Pigs 


heavy 
medium 
140 Ibs 


@16.5 

@17.0 
@17.50 
@16.50 


Rougs @13.00 


DRESSED BEEF. 
CITY DRESSED. 


native, heavy 
native, light oon 
CONE OO Bec vccccscvcccssvece 22 


Choice, 

Choice 

Native, 
WESTERN 

native, heavy 

native, light 

common to fair.. 

Western, heavy 

Western, light.... 

Common to fair, Texas.... oc eean 

Se Ol Se GI 0 cee rscesenccveecis 

Common to fair heifers....... 

Choice cows 

Ce Gr SE QO ccc ecccdcceccccoestecs 4 

Fresh bulls. 


BEEF CUTS. 


Western. 
@34 
@22 


DRESSED BEEF. 
Choice, @26 
@26 
@25 
@25 
@20 
@18 
@26 
@23 
@20 
@16 
@15 


Choice, 
Native, 
Choice, 
Choice, 


Bologna 


City 
@34 
@32 

@18 2 @30 

@40 @43 

loins. . Scien @30 @4i 

° @21 @38 

hinds and ribs i 36 

2 hinds and 

3 hinds and ribs........é 32 @29 

rounds @27 @27 
rounds... @20 @25 
rounds @15 @24 
chucks @20 @20 
chucks @12 @1s 
3 chucks @10 @16 


DRESSED CALVES. 


city dressed, 


ribs 
ribs 
ribs 


loins 


loins... 
@35 


ribs 35 36 @32 


Veals, 
Veals, country 
Western 


good to prime, 
dressed, per lb 


per Ib.. 
ealves, choice 
Western calves, fair to good 

buttermilks.......ccccceccees 


DRESSED HOGS. 


Grassers and 


Hogs, 
Hogs, 
Hogs, 
Hogs, 


heavy 
180 
1% 


140 


@23% 
Ibe. ...-. @23% 
a 


Ibs... 


@23% 
@24% 
Pigs @24% 


DRESSED SHEEP AND LAMBS. 


Lambs, choice spring > 27 @28 
@26 
@18 
@16 
@12 


Lambs, 
Sheep, 


Sheep, 


choice oes 25 
choice ereewe 17 
medium 

culls - ll 


PROVISIONS. 


(Jobbing Trade.) 

10 Ibs. 
12@14 Ibs. 

HigBt. wcccccccccccscccescs 23 
picnics, heavy 21 
shoulders 23 
Smoked beef tongue, per Ib . 48 
Smoked bacon (rib 1m)..........eeee ee eee BS 
Brie@ beef wets... ....---eeeees «+248 
Pickled bellies, heavy..........-.00se000+-28 


Sheep, 


Smoked 
Smoked 
Smoked 
Smoked 
Smoked 


hams, 
hams, 
picnics, 


FRESH PORK CUTS. 


pork loins, 
pork loins, 
pork loins 
Fresh pork tenderleins. 

Frozen pork tenderloins...........+++++«. ° 
Shoulders, city 

Shoulders. Western 

Butts, regular, fresh, 

Butts, regular, fresh, 

Butts, boneless, frozen... 

Fresh hams, City... ..cccccccccceccvcceees 
Fresh picnic hams, Western 


Fresh 
Fresh 
Frozen 


city 
Western 


@: 
@22 
BONES, HOOFS AND HORNS. 


Round ~ aoe, ave. 48 to 50 Ibs., 
per 10 wees +e .135.00@150.00 
Plat shin Genes, ave. 40 ‘to 45 Ibs., per 
Ff secccoceecesecesces NARS 
Black hoofs, per 2 ames 
Striped hoofs, per ton.... 
White hoofs, per ton 
Thigh bones, avg. 
100 PCB... wvcccsccee ee cece 
Gorns, avg. 7% os. and over, No. 38.00 00: 
Horns, avg. 74% os. and over, No. 2s... ..200.00 
Horns, avg. 7% os. and over, No. 3s....125.00 


BUTCHERS’ SUNDRIES. 


Fresh steer tongues, L. C. 
Fresh steer tongues, untrimmed 
Fresh cut tomgues..........0. 
Calves heads, scalded... 
Sweetbreads, veal.. 
Sweetbreads, beef 
Beef kidneys 
Mutton kidneys 
Livers, beef 
Oxtails 

Hearts, 

Rolls, 

Tenderloin beef, 
Lambs’ fries. eee 
Extra lean pork “trimmings... 


, trim’d @42c. 
2c. a pound 
a pound 


a pound 
a pound 
a pound 
a pound 
a pound 
a pair 

a pound 


"Western. 


BUTCHER’S FAT. 


Ordinary shop 
Suet, fresh and heavy............. ees 
Shop bones, per cwt 


SAUSAGE CASINGS. 


Sheep, imp., 
Sheep, imp., 
Sheep, imp.. 
Sheep, im 
Hog, 

f. 


wide, per bundle............ 
medium wide, per bundle 
medium, per bundle... 
mp.. narrow, per bundle....... 
free of salt, tes. or —, per tb., 
o. b. New York cece 
Hog, extra narrow, selected, “per Theses. 
Hog middles 
Hog bungs 
Hog bungs, 
Beef rounds, 
New York 
Beef rounds, export, per set, f. 0. b. New 
York 
Beef bungs, f. b. New York 
Reef middles, per set. f. 0. b. New York. 
Beef, weasands, No. 1s, y 
Beef bladders. small, per doz............. 
Beef weasands, No. 2s. each 


export 
domestic, 


Whole. Gronnd. 
Pepper, 2414 
Pepper, 
Pepper. 
Allspice 
Cinnamon 
Coriander 
Cloves 
Ginger 
Mace 


Sing., 
Sing., 
red 


CURING MATERIALS. 


Refined saltpetre, granulated, bbls ....... 
Refined saltpetre, small crystal, coves 
Double refined nitrate of soda, gran., f.o.b. 
N. Y., carloads, bbis. or sacks.......... 
Double refined nitrate of soda, gran., less 
than carloads 
— refined nitrate of soda, crystals, car- 
oads 
Double refined nitrate of soda, crystals, less 
than carloads @ 8% 
Double refined nitrate of soda and saltpetre in 
kegs, 100 to 130 Ibs. net, le over above prices. 


3: 
@ 5% 
@ 6 
@ 6% 


GREEN CALFSKINS. 


SE vs cnvcccuvGuvibeavenetesceees 
fo eererrrr er ° 

Ph i Maa vececrrsseuae tageedanmaaarae 
Branded skins 

Ticky skins 

Se SS A Meee eee eee 
ee a eee 
No. 1, 9%@12% 

No. 2, 9% @12% 

eS ee a | eh Seaeeere ere 
No. 2 B. M., 9144@12% Ibs 

Branded skins, 9%,@12% 


No. 1 


ASASSASASANAS 


August 21, 1920. 


Tieky skins, 9144@12 Ibs 
No. 1, 12%@14 Ibs... 
No. 2, 124%2@14 lbs 
No. 1 B. M., 12%@14 Ibs 
No. 2 B. M., 124%@14 Ibs.. 
No. 1 kip, 14@18 Ibs 
No. 2 kips, 14@18 lbs 
No. 2 BB. E., BGGRES We. cccccccccccvccccce 
No. 2 B. M., 14@18 lbs 
No. 1 heavy kips, 18 Ibs, and over 
No. 2 heavy kips, 18 lbs. and over 
Branded kips 
Heavy branded kips 
Ticky kips 
Heavy ticky kips 
All skins must have tail bone cut. 


SSNR 


bun 
roo 


Y 


Seb 


09 9 69 9 Mm OU ue ap ee CO A ae BO 
A 


sha 
TN 


DRESSED POULTRY. 


FRESH KILLED. 
Fowls—Fresh—dry packed, milk fed—12 to box. 
Western, 60 Ibs. and over to dozen, lb... @42 
Western, 48 to 56 Ibs. to dozen, lb @40 
Western, 43 to 47 lbs. to dozen, lb 
Western, 36 to 42 Ibs. to dozen, Ib. 
Western, 30 to 35 lbs. to dozen, lb 
Western, under 30 lbs. to dozen, 


@36 


@30 
Fowls—Fresh—dry packed, corn fed—12 to box. 
W’n, 60 lbs. and over to dozen, lb 
Western, 48 to 56 Ibs. to dozen, 
Western, 43 to 47 Ibs. to dozen, 
Western, 36 to 42 Ibs. to dozen, 
Western, 30 to 35 Ibs. to dozen, 
Western, under 30 lbs. to dozen, Ib 
Fowls—Fresh—Iced—Barrels. 
Western, dry picked, 5 Ibs. and over, 1b.39 @40 
Western, dry picked, 4% lbs. each, 1b..38 @39 
Western, dry picked, 4 Ibs. each, lb.....37 @38 
Western, dry picked, 314 lbs. each, Ib...33 @35 
W’n, dry picked, 3 Ibs. and under, lb...27 @29 
Old Cocks—Fresh—dry packed—boxes or bbls. 
Western, dry picked, dry packed, lb....26 
Western, scalded 
Ducks— 

Long Island, spring, 
Squabs— 
Prime, 
Prime, 
Prime, 
Prime, 
Prime, 
Dark, 
Culls, 


white, 
white, 
white, 
white, 


10 Ibs. to doz., doz........ 
Do . Wh GR, Ghee veces 
8 Ibs. to doz., 

TS Tk. Oe Ge. GiGi ccwsiccwd 
white, 6 to 6% Ibs. 
per dozen 

per dozen... 


@9.00 

@8.00 

@7.00 
.50@6.00 
WO GOR. access 4.25@4.50 
.50@ 
-50@2.00 


LIVE POULTRY. 


Fowls, colored, 

Broilers, colored and "ited 
Proilers, white leghorn, 
Old roosters, via i 
Turkeys, via { 
Ducks, Western, via freight 

Geese, Southern and Southwest'n, via 
Pigeons, per pair, via freight or express..40 
Guineas, per pair 


via express. 
via express.......3: 


BUTTER. 


Creamery (92 
Creamery 
Creamery, 
Creamery, 
Creamery, 


score) 
(higher scoring 
firsts 

seconds 

lower grades 


5514 @55% 
@5614 
a 5434 


*a4s 


EGGS. 


extras, per dozen 
Co eee 54 @56 
Bosc teccevecsewerened 49 @53 


Fresh gathered, 
Fresh gathered, 
Fresh gathered, 
Fresh gathered, seconds........ 
Fresh gath. checks, fair to choice, 
Fresh gathered dirties, No. 


FERTILIZER MARKETS. 


BASIS NEW YORK DELIVERY. 
Bone meal, steamed, 3 and 50, per ton.. 
Bone meal, raw, per ton 
Dried blood, high grade 
Nitrate of soda—spot 
Bone black, discard, sugar house del. New 
York seeeeeses DOM, 40.00 
Ground tankage, N. Y., 9 to 12 per cent 
Ammonia 
Garbage tankage .......seceesecsceececes 
Fish scrap, dried, 11 per cent ammonia 
and 15 per cent bone phosphate, deliv- 
ered, Baltimore ......-.-++e-eeecseeeee 7.50 and 10¢ 
Foreign fish guano, testing 13@14 per cent 
ammonia and about 10 per cent B. Phos. 
Lime ..--7.50 and 10¢ 
Wet, acidulated, 7 per cent ammonia per 
ton, f.o.b. faetory (35c. per unit avatl- 
able phos. acid)...-....-ceccesseceseces 
Auiphate ia, for ship t, 
Ibs. guar., 25 per cent.. 
Sulphate ammonia, per 100 Ibs. pet guar. be 
25 per cent. 


ee eer eereseecere 


. -7.40 and 10¢ 
@10. 5e 





@ 4.75 


@ 4.75 





